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LETTER OF TRANSMITTAL. 



Office of Dairy and Food Commissioner, 
Lansing, Michigan, Jtine 30, 1905. 

To His Excellency^ Fred M. Warner, Oovernor of Michigan: 

Sir — I have the honor to submit herewith the annual report of the 
Dairy and Food Commissioner for the year ending June 30, 1905. This 
report covers six and one-half months of the administration of this office 
by my predecessor, and the five and one-half months since my succession 
to the position of State Dairy and Food Commissioner. On assuming 
the duties of this office my first thought was given to the reorgauization 
of the Department along the lines laid down in the first message of Your 
Excellency to the Legislature. In that message you made use of the 
following language: 

"It is my belief that the Dairy and Food Department should be so 
broadened in its scope that an opportunity may be given to foster and 
encourage the dairy interests of the State. Michigan agriculture is in 
a transitory condition. Our farmers are turning their attention from 
grain growing, as the chief source of income, to live stock husbandry, 
prominent in which is dairying. To my mind our State should become 
a great dairy state. There is no branch of agriculture that will add more 
to our resources, or bring greater material prosperity to our people. 
Michigan has not kept pace with her neighboring states in this industry. 
Wisconsin, no more favorably situated as to soil, climate or market 
conditions, has today 1,800 public creameries compared with Michigan's 
238. Wisconsin has 1,700 cheese factories, while Michigan has only 137. 
Wisconsin produces annually nearly 74,000,000 pounds creamery but- 
ter; Michigan produces less than 27,000,000 pounds. Wisconsin pro- 
duces annually over 90,000,000 pounds of cheese, Michigan a little over 
15,000,000 pounds. Estimating these products at a fair price, the an- 
nual income to the farmers of Wisconsin is about 125,000,000, while 
from the same sources the farmers of Michigan receive only $6,700,000. 
It is admitted by all comx)etent to judge, that the factory system of mak- 
ing butter denotes progress in this industry. On the average, butter 
products of much better quality come from the factory, and they bring 
correspondingly higher prices. The respective amounts of creamery and 
dairy butter produced by a few of our neighboring states in 1903, as com- 
pared with Michigan, is as follows : 
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Creamery Butter, Dairy Butter. 

Michigan 26,687,272 lbs. 60,000,000 lbs. 

Wisconsin 73,975,000 59,666,666 

Iowa 78,000,000 61,000,000 

Minnesota 75,000,000 22,000,000 

"These figures prove conclusively that the dairy industry in Michigan 
has not been developed to nearly such an extent as in the other states 
with which Michigan might fairly be compared. 

"In the states with which 1 have compared Michigan, this important 
industry has been encouraged by the state government by the furnish- 
ing of special instruction and inspection on the farm, in the dairy and 
in the factory. To produce dairy products, butter, cheese and milk, of 
wholesome and superior quality, that will command the highest market 
prices, and yield the greatest profit to the producer, requires more tech- 
nical knowledge in every detail of the business, from the growing of the 
food crops for the cow to the manufacture and marketing of the product, 
than does any other branch of agriculture. Part of this instruction 
must necessarily be given right on the farm and in the daii^ and in the 
factory. It cannot be acquired at college. 

"I would recommend the addition to the police duties of the Dairy 
and Food Department, of the duties of instruction where necessary, and 
the enactment of such legislation at the earliest possible moment as will 
make possible the broadening of the scope of this Department to au- 
thorize this necessary work." 

As outlined above, new legislation had ^o be secured before the re- 
organization of the Department could be effected. This legislation was 
very promptly enacted by the unanimous vote of both Houses of the Leg- 
islature, and received your approval on March ninth of the present year. 
The text of this law appears in full in another jwrt of this report. The 
new work of the Department was promptly taken up and a force of 
skilled inspectors of dairies was appointed. The work of dairy inspec- 
tion has been in charge of the Deputy Dairy and Food Commissioner. 
A sufficient time has now elapsed to have demonstrated fully the great 
value of this work, the first results of which are set forth in the follow- 
ing pages of this report. 

The Department as reorganized by the new law had placed in its 
charge the sanitary supervision of bakeries and confectionaries. The 
work done along this line, even up to the present time, has in my opinion 
warranted the entire increase in the appropriation granted the Depart- 
ment by the Legislature of 1905. A report covering this phase of the 
Department work accompanies this letter of transmittal. 

In the application of the food laws a competent force of inspectors 
has been continuously employed and considerable advancement has been 
made in the ridding of Michigan markets from impure and adulterated 
food products. Soon after assuming the duties of this position, I ex- 
pressed in the regular Department bulletin the belief that it would 
assist greatly in the efficient administration of this Department if sys- 
tematic cooperation between all the forces interested in pure food 
products could be secured. In carrying out this policy an effort was 
made on the part of the Department to combine the forces at its im- 



LETTER OF TRANSMITTAL. 7 

mediate command with those of the honest manufacturer, jobber and re- 
tailer, in the effort to compel the dishonest manufacturer, jobber or re- 
tailer to obey the law. After an application of this policy for five and 
one-half months, I can safely say that the results have been satisfactory. 

In making this report, I desire to refrain from expressing final conclu- 
sions, for I feel that sufficient time has not elapsed in the working out of 
the new policies stated above to warrant unqualified approval. This, 
however, may be safely said, that up to the present time the new law 
has accomplished all that its most sanguine friends predicted of it. The 
following are the new lines of work taken up by the Department as re- 
organized : 

The inspection and supervision of city milk supply. 

Systematic inspection of creameries and cheese factories, including 
sources of supply. 

The institution of State educational scoring contests for dairy products. 

The sanitary inspection of bakeries and confectioneries. 

The regulation of the sale of commercial feeding stuffs. 

All of which is respectfuly submitted. 

A. C. BIRD, 
_ Dairy and Food Commissioner. 



ABSTRACT OF CHANGES IN DAIRY AND FOOD LAWS. 

Annual appropriation increased from twenty-flve thousand dollars to 
thirty-five thousand dollars, with power to use iti addition all moneys 
arising from license and registration fees. 

Number of regular inspectors increased from six to eight, with change 
of salary from three dollars per day to one thousand dollars per annum. 

Provision made for the appointment of special inspectors, the com- 
bined salaries of which shall not exceed six thousand dollars in any one 
year. 

Maximum salary of State Analyst increased from eighteen hundred 
dollars to two thousand dollars per year. 

Maximum salary of assistant chemist increased from one thousand 
dollars to twelve hundred dollars per year. 

Necessary clerks for the proper performance of the duties of the of- 
fice provided for. 

Control of sanitary conditions of bakeries, confectionaries, ice cream 
plants and other places where food or drink products are manufac- 
tured, stored or sold. 

Penalties provided for continuing to operate bakeries, confectionaries, 
ice cream plants, etc., under unsanitary or filthy conditions. 

The Dairy and Food Commissioner charged with the duty of foster- 
ing and encouraging the dairy industry of the State. Required to in- 
vestigate the general condition of creameries, cheese factories, skim- 
ming stations, etc., with full power to enter upon any premises for in- 
vestigation. 

The Dairy and Food Commissioner is charged with inspection of 
creameries, cheese factories, condensed milk factories, skimming sta- 
tions, milk depots and farm dairies together with the enforcement of 
the law with respect to sanitarj- conditions and cleanliness. 

The Dairy and Food Commissioner may cause instruction to be given 
wherever deemed advisable. 

Penalties provided for selling impure or unwholesome milk or cream. 

Penalties provided for permitting unsanitary conditions to exist in 
creameries, cheese factories, condensed milk factories, skimming sta- 
tions, milk depots or farm dairies. 

Proprietors of creameries, cheese factories, condensed milk factories, 
skimming stations and milk depots to register with the Dairy and Food 
Commissioner, file yearly report and pay to the office of the Dairy and 
Food Commissioner a registration fee of five dollars on or before April 
first of each year. 

Retail milk dealers to secure a license from the Dairy and Food Com- 
missioner on or before July first of each year. 

All moneys collected for registrations of creameries, cheese factories, 
2 
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condensed milk factories, skimming stations, milk depots and retail 
milk dealers' licenses to be used in helping defray the expenses of the 
office of the Dairy and Food Commissioner in addition to the annual 
appropriation. 

Concentrated commercial feeding stuffs defined. 

Dairy and Food Commissioner is charged with' the enforcement of 
the law regulating the sale of concentrated commercial feeding stuffs. 

Manufacturers or dealers in concentrated commercial feeding stuffs 
must deposit samples of their products in the office of the Dairy and 
Food Commissioner together with certified analyses of the same. 

Manufacturers or dealers must attach to every package of concen- 
trated commercial feeding stuffs a true statement of the number of net 
pounds contained therein and a chemical analysis of the product sold 
or offered for sale. 

Manufacturers or dealers in concentrated commercial feeding stuffs 
required to pay an annual license fee of twenty dollars for each brand 
sold or offered for sale. 

All moneys collected for license fees of concentrated commercial feed- 
ing stuffs to be used in helping defray the expenses of the office of the 
Dairy and Food Commissioner in addition to the annual appropriation. 

PRESERVATIVES. 

Each and every package containing food products preserved with ben- 
zoic acid or benzoate of sodium or any other harmless preservative shall, 
in the condition in which it is exposed for sale be distinctly, conspicu- 
ously, and legibly branded, labeled or marked in plain English letters 
with the words "Prepared with" followed by the proper English name 
of the preservative used. 
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NEW LAWS. 

[Act No. 12, P. A. 1905.] 

An Act to amend sections four, five, six, eleven and twelve of act num- 
ber two hundred eleven of the Public Acts of eighteen hundred ninety- 
three, approved June 2, eighteen hundred ninety-three, entitled "An 
act to provide for the appointment of a Dairy and Food Commissioner, 
and to define his powers and duties and to fix his compensation," as 
amended by act number two hundred forty-five of the Public Acts 
of eighteen hundred ninety-five, approved June one, eighteen hundred 
ninety-five, anM further amended by act one hundred fifty-four of the 
Public Acts of eighteen hundred ninety-seven, approved May twenty- 
four, eighteen hundred ninety-seven, and further amended by act num- 
ber two hundred sixty-eight of the Public Acts of eighteen hundred 
ninety-nine, approved June thirty, eighteen hundred ninety-nine, and 
further amended by act number one hundred eighty-six of the Public 
Acts of nineteen hundred one, approved May twenty-nine, nineteen 
hundred one, and further amended by act number two hundred thirty 
of the Public Acts of nineteen hundred three, approved June eighteen, 
nineteen hundred three, and to add thereto eight sections to stand 
as sections thirteen, fourteen, fifteen, sixteen, seventeen, eighteen, 
nineteen and twenty, and to provide penalties for violations of the 
provisions of this act. 

The People of the State of Michigan enact: 

Section 1. Sections four, five, six, eleven and twelve, of act number 
two hundred eleven, of the Public Acts of eighteen hundred ninety -three, 
approved June two, eighteen hundred ninety-three, entitled "An act 
to provide for the appointment of a Dairy and Food Commissioner, and 
to define his powers and duties and fix his compensation," as amended 
by act number two hundred forty-five, of the Session Laws of eighteen 
hundred ninety-five, approved June one, eighteen hundred ninety-five, 
and further amended by act number one hundred fifty-four, of the Ses- 
sion Laws of eighteen hundred ninety-seven, approved May twenty-four, 
eighteen hundred ninety-seven, and further amended by act number two 
hundred sixty-eight, of the Session Laws of eighteen hundred ninety- 
nine, approved June thirty, eighteen hundred ninety-nine, and further 
amended by act number one hundred eighty-six, of the Session Laws of 
nineteen hundred one, approved May twenty-nine, nineteen hundred one, 
and further amended by act number two hundred thirty, of the Session 
Laws of nineteen hundred three, approved June eighteen, nineteen hun- 
dred three, are amended, and eight sections, to be sections thirteen, four- 
teen, fifteen, sixteen, seventeen, eighteen, nineteen and twenty, are added 
thereto, so as to read as follows : 

Sec. 4. Said commissioner shall receive an annual salary of two thou- 
sand dollars. The said commissioner is hereby authorized and empow- 
ered, by and with the advice and consent of the Governor, to appoint 
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a deputy commissioner. The salary of the deputy commissioner shall 
be fifteen hundred dollars per annum. The said commissioner may also 
appoint eight regular inspectors, who shall receive an annual salary not 
to exceed one thousand dollars per year, and such other special inspectors 
as the proper performance of the duties of the oflSce may require, which 
special inspectors shall be paid not to exceed three dollars per day 
for time actually employed: Provided, That the amount paid such 
special inspectors any one fiscal year shall not exceed six thousand dol- 
lars. The persons so appointed shall have power to administer oaths 
in all matters relative to the dairy and food laws and shall take and 
subscribe the constitutional oath of office and file the same in the oiBce 
of the Secretary of State; and they shall hold office during the pleasure 
of the commissioner. The inspectors shall have the same right of access 
to the places to be inspected as the said commissioner or his deputy. 
The commissioner shall appoint such clerks as he may' deem necessary 
for the transaction of the business of his office. The salaries and ex- 
penses authorized by this section shall be for the unexpired part of the 
fiscal year ending June thirty, nineteen hundred five, and each fiscal 
year thereafter. Said salaries are to be paid monthly on the warrant 
of the Auditor General. The actual and necessary expenses of the com- 
missioner, deputy and inspectors, in the performance of their official 
duties, shall be audited by the State Board of Auditors and paid upon 
the warrant of the Auditor General. Such compensation and expenses 
shall be certified, audited and paid in the same manner as salaries and 
expenses paid similar officers. The deputy commissioner and inspectors 
shall enter into bonds with the people of the State of Michigan in the 
sum of five thousand dollars each, with sureties to be approved by the 
commissioner, conditioned for the faithful performance of their respec- 
tive duties. The Board of State Auditors shall provide office room, and 
the necessary furniture and fixtures and the necessary stationery, sup- 
plies and printing for the conducting of the business of said commis- 
sioner, on his application to said board therefor. Said office shall be 
and remain in the city of Lansing. 

Sec. 5. The commissioner by and with the consent of the Governor, 
shall appoint a suitable and competent person as State analyst, who 
shall be a practical analytical chemist. The commissioner, in like man- 
nar, may appoint an assistant chemist. Before entering upon the duties 
of their offices, the analyst and assistant chemist shall take, subscribe 
and file in the office of the Secretary of State the constitutional oath of 
office. Their term of office shall continue during the pleasure of the com- 
missioner. The Board of State Auditors shall provide a room in con- 
nection with the Dairy and Food Commissioner for the laboratory of the 
State analvst and bis'assistant, and the necessary furniture and fixtures 
therefor. In case of the absence or inability of the state analyst or his 
assistant to perform his duty, the commissioner may appoint some com- 
petent person to perform the same temporarily, which person shall take, 
subscribe and file the constitutional oath of office. The salaries and ex- 
penses authorized bv this section shall be for the unexpired part of the 
•fiscal vear ending June thirty, nineteen hundred five, and each fiscal 
year thereafter, i^id salaries to be payable monthly on the warrant of 
the Auditor General. The salary of the chemist shall be not to exceed 
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two thousand dollars; the salary of the assistant chemist shall be not 
to exceed tuv'elve hundred dollars. The actual and necessary expenses 
of the chemist and the assistant chemist, in the performance of their 
oflScial duties, shall be audited by the Board of State Auditors, and 
paid upon the warrant of the Auditor General. Such an amount as is 
found to be necessary in the proper x)erformance of the work of the 
analyst may be expended for chemical supplies. Such compensations, 
expenses and supplies shall be certified, audited and paid in the same 
manner as the salaries, expenses and supplies of similar officers. 

Sec. 6. It shall be the duty of the Dairy and Food Commissioner 
to carefully inquire into the dairy and food and drink products and 
the several articles which are foods or drinks, or the necessary con- 
stituents of foods or drinks, which are manufactured or sold or ex- 
posed or offered for sale in this State, and he may, in a lawful manner, 
procure samples of the same and direct the State analyst to make due 
and careful examination of the same, and report to the commissioner 
the result of the analysis of all and any of such food and drink products 
or dairy products as are adulterated, impure or unwholesome in con- 
travention of the laws of this State; and it shall be the duty of the 
commissioner to make a complaint against the manufacturer or vendor 
th^eof in the proper county and furnish all evidence thereof, to obtain 
a conviction of the offense charged. The Dairy and Food Commis- 
sioner, or his deputy, or any person appointed by him for that purpose 
may make complaint and cause proceedings to be commenced against 
any person for the enforcement of any of the laws relative to adulterated, . 
impure or unwholesome food or drink, and in such case he shall not be 
obliged to furnish security for costs and shall have power, in the per- 
formance of his duties, to enter into any creamery, factory, store, sales- 
room, drug store, laboratory, or place where he has reason to believe 
food or drink is made, stored, sold or offered for sale and open any 
cask, tub, jar, bottle or package containing, or supposed to contain, 
any article of food or drink and examine or cause to be examined the 
contents thereof, and take therefrom samples for analysis. The per- 
son making such inspection shall take such sample of such article or 
product in the presence of at least one witness, and he shall, in the 
presence of said witness, mark or seal such sample and shall tender at 
the time of taking to the manufacturer or vendor of such product, or 
to the person having the custody of the same, the value thereof, and 
a statement in writing for the taking of such sample. Whenever it is 
determined by the Dairy and Food Commissioner, his deputy or inspec- 
tors, that filthy or unsanitary conditions exist or are permitted to exist 
in the operation of any bakery, confectionary, or ice cream plant, or 
in any place where any food or drink products are manufactured, stored, 
deposited or sold for any purpose whatever, the proprietor or pro- 
prietors, owner or owners, of such bakery, confectionary or ice cream 
plant, or any person or X)^rsons owning or operating any plant where 
any food or drink products are manufactured, stored, deposited or sold, 
shall be first notified and warned by the commissioner, his deputy or 
inspectors to place such bakery, confectionary or ice cream plant, or 
any place where any food or drink products are manufactured, stored, 
deposited or sold in a sanitary condition within a reasonable length of 
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time; and any person or persons owning and operating any bakery^ 
confectionary or ice cream plant or any place where any food or drink 
products are manufactured, stored, deposited or sold, failing to obey 
such notice and warning, shall be guilty of a misdemeanor, and, uxK>n 
conviction thereof, shall be punished by a fine of not less than twenty- 
five dollars nor more than three hundred dollars and costs of prosecu- 
tion, or imprisonment in the county jail not to exceed ninety days, 
or until such fine and costs are paid, or both fine and imprisonment 
at the discretion of the court. 

Sbc. 11. The sum of thirty-five thousand dollars is hereby appro- 
priated for the fiscal year ending June thirty, nineteen hundred six, 
and for each fiscal year thereafter, there is hereby appropriated the 
sum of thirty-five thousand dollars. Out of the amounts appropriated 
by this act shall be paid all salaries and expenses and chemical supplies 
provided for therein: Provided, That all expenses for stationery and 
printing shall be audited and paid in the same manner as other State 
printing and stationery. 

Bec. 12. The Auditor General is hereby directed to annually add 
to and incorporate into the State tax, to be levied each year, the sum 
of thirty-five thousand dollars, whicji, when collected, shall be credited 
to the general fund to reimburse the same for the money appropriated 
by this act. 

Sbc. 13. It shall also be the duty of the Dairy and Food Commis- 
sioner to foster and encourage the dairy industry of the State, and, for 
that purpose, he shall investigate the general conditions of the cream- 
eries, cheese factories, condensed milk factories, skimming stations, milk 
stations and farm dairies in this State, with full power to enter upon 
any premises for such investigation, with the object in view of improving 
the quality and creating and maintaining uniformity of the dairy 
products of the State; and should it become necessary, in the judgment 
of the Dairy and Food Commissioner, he may cause instruction to be 
given ^ in any creamery, cheese factory, condensed milk factory, skim- 
ming station, milk station, or farm dairy, or in any locality in this 
State, and in order to secure the proper feeding and care of cows, or 
the practical operation of any plant producing dairy products, and 
in order to secure such a uniform and standard quality of dairy products 
in this State, he shall furnish a sufficient number of competent inspec- 
tors, the appointment of whom is provided for in section four of this 
act, and they shall be duly qualified to act as such inspectors. 

Sec. 14. Whenever it is determined by the Dairy and Food Commis- 
sioner, his deputy or inspectors, that any person is using, selling or 
furnishing to any skimming station, creamery, cheese factory, condensed 
milk factory, milk depot, farm dairy, milk dealer, the retail trade or 
to any consumer of milk, any impure or unwholesome milk or cream, 
which impurity or unwholesomeness is caused by the unsanitary or 
filthy condition of the premises where cows are kept, or by the unsani- 
tary or filthy care or handling of the cows, or from the use of unclean 
utensils, or from unwholesome food, or from any other cause, the per- 
son so using, selling or furnishing to any skimming station, creamery, 
cheese factory, condensed milk factory, milk dejwt, farm dairy, milk 
dealer, the retail trade, or to any consumer of milk, any such milk or 
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cream, shall first be notified and warned by the commissioner, his 
deputy or inspectors not to nse, sell, or furnish such milk or cream to 
such skimming station, creamery, cheese factory, condensed milk fac- 
tory, milk depot, farm dairy, milk dealer, the retail trade, or to any 
consumer of milk, and any person failing to obey such notice and warn- 
ing, and continuing to use, sell or furnish to any skimming station, 
creamery, cheese factory, condensed milk factory, farm dairy, milk 
dealer or to the retail trade such impure or unwholesome milk or cream, 
shall be guilty of a misdemeanor, and, upon conviction thereof, shall 
be punished by a fine of not less than ten dollars, nor more than fifty 
dollars, and costs of prosecution, or imprisonment in the county jail, 
not to exceed ninety days, or until such fine and costs are paid, or both 
fine and imprisonment, at the discretion of the court. 

Sec. 15. Whenever it is determined by the Dairy and Food Commis- 
sioner, his deputy or inspectors, that unsanitary conditions exist or- 
are permitted to exist in the operation of any skimming station, cream- 
ery, cheese factory, condensed milk factory, milk depot, or farm dairy, 
the proprietor or proprietors, or manager of said skimming station, 
creamery, cheese factory, condensed milk factory or farm dairy, shall 
be first notified and warned by the commissioner, his deputy or inspec- 
tors to place such skimming station, creamery, cheese factory, con- 
densed milk factory, milk depot or farm dairy in a sanitary condition, 
within a reasonable length of time; and any person or persons owning 
or operating such skimming station, creamery, cheese factory, condensed 
milk factory, milk depot, or farm dairy, failing to obey such notice 
and warning, shall be guilty of a misdemeanor, and upon conviction 
thereof, shall be punished by a fine of not less than twenty-five dollars, 
nor more than three hundred dollars, and costs of prosecution, or im* 
prisonment in the county jail, not to exceed ninety days or until such 
fine and costs are paid, or both fine and imprisonment at the discretion 
of the court. 

Sec. 16. It shall be the duty of the proprietor or proprietors of every 
skimming station, creamery, cheese factory, condensed milk factory or 
milk depot, in the State where milk or cream is received by purchase or 
otherwise from three or more persons, to register with the Dairy and 
Food Commissioner on or before April first of each year, upon blanks- 
furnished by said official, the location of such skimming station, cream- 
ery, cheese factory, condensed milk factory or milk depot, and the name 
of its owner or owners and manager. And it shall be the duty of the 
proprietor or proprietors of every skimming station, creamery, cheese 
factory, condensed milk factory or milk depot in this State, where milk 
or cream is received by purchase or otherwise from three or more per- 
sons, to file a report with the Dairy and Food Commissioner, said re- 
port to be made on or before April first of each year, upon blanks fur- 
nished by said official, and to show the amount of milk or cream received 
by said skimming station, creamery, cheese factory, condensed milk fac- 
tory or milk depot during the year ending December thirty-first preced- 
ing; and said report shall show the amount of butter, cheese or con- 
densed milk manufactured during the year, together with a list of the 
names and postoffice addresses of the patrons of said skimming station, 
creamery, cheese factory, condensed milk factory or milk depot. Every 
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skimming station, creamery, cheese factory, condensed milk factory or 
milk dejwt, eo registering and so reporting, shall pay to the office of 
the State Dairy and Food Commissioner an annual registration fee 
of five dollars, to be paid at the time of such registration. The money 
so collected by the Dairy and Food Commissioner shall be paid into the 
State treasury and be used to help defray the expenses of the office of 
the Dairy and Food Commissioner, in addition to the annual appropria- 
tion therefor. 

Sec. 17. Any person, persons or corporation who shall sell milk 
or cream from a wagon or other conveyance, depot or store, or who 
shall sell or deliver milk or cream to a hotel, restaurant, boarding house 
or any public place, shall be considered a milk dealer; and every milk 
dealer who shall sell milk or cream from a wagon or other conveyance, 
depot or store, or who shall sell, or deliver milk or cream to a hotel, 
restaurant, boarding house or any public place in any city, town or 
village of this State, must first obtain a license from the Dairy and 
Food Commissioner to sell such milk or cream. A license shall be re- 
quired for each wagon or other conveyance, depot or store. Each dealer 
shall pay to the Dairy and Food Commissioner a license fee of one dol- 
lar for each license so granted, which license must be obtained on or 
before the first day of July of each year. The moneys received by the 
Dairy and Food Commissioner, in payment of such licenses, shall be 
paid into the State treasury and be used to help defray the expenses 
of the office of the Dairy and Food Commissioner in addition to the 
annual appropriation. All licenses shall be used only in the. name of 
the owner of the wagon, depot or store, and shall, for the purpose of 
this act, be prima facie evidence of ownership. No license shall be 
sold, assigned, or transferred. Each license shall record the name, 
residence, place of business, number of wagons, depots or stores used 
(where more than one is employed) and the number of the license. 
Whoever violates any of the provisions of this section, in so far as re- 
lates to ^registration and the securing of licenses, shall be deemed guilty 
of a misdemeanor, and for each and every offense shall be punished by 
a fine of not less than five dollars, nor more than twenty-five dollars 
and the costs of prosecution, or by imprisonment in the county jail for 
not more than thirty days, or both. 

Sec. 18. Any manufacturer, company, person or persons who shall 
sell, offer or expose for sale or for distribution, in this State, any con- 
centrated commercial feeding stuff used for feeding live stock, shall 
furnish with each car, or other amounts shipi)ed in bulk, and shall affix 
to every package of such feeding stuff, in a conspicuous place, on the 
outside thereof, a plainly printed statement, clearly and truly certify- 
ing the number of net pounds in the car or package sold or offered 
for sale, the name or trademark under which the article is sold, the 
name of the manufacturer or shipper, the place of manufacture, the 
place of business, and a chemical analysis, stating the percentages it 
contains of crude protein, crude fibre, nitrogen -free extract and ether 
extract, all constituents to be determined by the methods adopted 
by the association of official agricultural chemists. Whenever any feed- 
ing stuff is sold at retail, in bulk or in packages belonging to the pur- 
chaser, the agent or dealer shall furnish to him a certified copy of the 
chemical analysis named in this section. 
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(a) The term concentrated commercial feeding stuffs as used in this 
act shall include linseed meal, cotton seed meal, pea meals, cocoanut 
meals, gluten meals, oil meals of all kinds, gluten feeds, maize feeds, 
starch feeds, mixed sugar feeds, hominy feeds, rice meals, oat feeds, 
corn and oat feeds, meat meals, dried blood, clover meals, mixed feeds 
of all kinds, slaughter house waste products; also all condimental stock 
foods, patented and proprietary stock foods, claimed to possess nutritive 
properties and all other materials intended for feeding to domestic 
animals: Provided, That such feeding stuffs, as defined above, shall 
not include hays, straws, fodders, ensilage, the whole seeds nor the un- 
mixed meals made directely from the entire grains of wheat, rye, barley, 
oats flaxseed, maize, buckwheat, wet brewers' grains, malt sprouts, 
wet or dried beet pulp when unmixed with other materials. Neither 
shall it include wheat, rye and buckwheat brans or middlings not mixed 
with other substances, but sold separately as distinct articles of com- 
merce, nor pure grains ground together. 

(b) Before any manufacturer, company, person or persons shall 
sell, offer or expose for sale in this State any concentrated commercial 
feeding stuff, he or they shall, for each and every feeding stuff bearing 
a distinguishing name or trade-mark, file annually, with the Dairy and 
Food Commissioner a certified copy of the chemical analysis and cer- 
tificate referred to in this section, and shall deposit with said Dairy 
and Food Commissioner a sealed glass jar, or bottle, containing at least 
one pound of the feeding stuff to be sold or offered for sale, together 
with an aflSdavit that it is a fair sample of the article thus to be sold 
or offered for sale. He or they shall also pay annually into the State 
treasury a license fee of twenty dollars for each and every brand of 
feeding stuff he offers or exposes for sale in this State. Said fee is to 
be paid on or before April first of each year : Provided, That whenever 
the manufacturer or importer shall have paid this license fee, his agents 
«hall not be required to do so. Whenever any manufacturer, importer, 
agent or seller of any commercial feeding stuff desires at any time to 
sell such material and has not paid the license fee therefor, he shall pay 
the license fee prescribed in this section, before making any such sale. 
The money collected under the provisions of this act shall be paid into 
the state treasury and be used to help defray the expenses of the oflSce 
of the Dairy and Food Commissioner, in addition to the regular appro- 
priation therefor. 

(c) Whenever the manufacturer, importer, agent or seller of any 
commercial feeding stuff shall have complied with the requirements of 
this section, the Dairy and Food Commissioner shall issue or cause to 
be issued, a license i>ermitting the sale of said feeding stuff, which 
license shall terminate on April first following the date of issue. 

(d) All such analyses of commercial feeding stuffs required by this 
act, shall be made under the direction of the Dairy and Food Commis- 
sioner, and shall be paid for out of the funds arising from the license 
fees provided for in this section. 

(e) The Dairy and Food Commissioner shall publish, or cause to be 
published in bulletin form, at least annually a correct statement of all 
analyses made, together with any incidental information concerning 
«ame which he may deem proper. 

3 
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(f ) Any manufacturer, importer, company, agent, person or persons, 
who shall sell, offer or expose for sale, without first complying with the 
provisions of this act, any commercial feeding stuff, or shall attach or 
cause to be attached to any car, package or other quantity of said feed- 
ing stuff, an analysis stating that it contains a larger percentage of 
any one or more of the constituents named in this section than it really 
does contain shall, upon conviction thereof, be fined not less than one 
hundred dollars for the first offense, and not less than three hundred 
dollars for every subsequent offense, and the offender shall also be liable 
for damages sustained by the purchaser of such feeding stuff on ac- 
count of such misrepresentation. 

(g) The Dairy and Food Commissioner, by any duly authorized 
agent, is hereby authorized to select from any package of commercial 
or other feeding stuff exposed or offered for sale in this State, a quantity 
not exceeding two pounds for a sample, such sample to be used for the 
purposes of an official analysis and for comparison with the certificate 
filed with the Dairy and Food Commissioner, and with the certificate 
affixed to the package on sale. 

Sec. 19. The published annual report of the Dairy and Food Com- 
missioner which shall be made to the Governor, shall include a com- 
plete accounting of all moneys received by the department from every 
source, and the amount expended by the department. 

Sec. 20. All acts and parts of acts inconsistent with this act so far 
as they are inconsistent are hereby repealed. 

This act is ordered to take immediate effect. 



An Act in relation to the use of preservatives in food products. 

The People of the State of Michigan enact: 

Section 1. No person, firm or corporation shall manufacture, selly 
offer for sale, expose for sale, or have in his possession with intent to 
sell, any food product containing benzoic acid or benzoate of sodium, 
or any other harmless preservative, unless each and every package con- 
taining the same shall, in the condition in which it is exposed for sale, 
be distinctly, conspicuously, and legibly branded, labeled or marked, in 
plain English letters, with the words "Prepared with" followed by the 
proper English name of the preservative used : Provided, That nothing 
in this act shall be construed to prohibit or regulate, by branding or 
otherwise, the use as a preservative of common salt, syrup, sugar, salt 
petre, spices, alcohol, vinegar or wood smoke: And provided further, 
That the provisions of this act shall not apply to dairy products. 

Sec. 2. Whoever shall do any of the acts or things prohibited, or 
neglect or refuse to do any of the acts or things required by this act, 
or in any way violate any of its provisions, shall be deemed guilty of 
a misdemeanor, and shall be punished by a fine not less than ten dol- 
lars nor more than one hundred dollars, or by imprisonment in the 
county jail for a period of not more than ninety days, or by both such 
fine and imprisonment in the discretion of the court. 

This act is ordered to take immediate effect. 
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THE POLICY OF THE DEPARTMENT WITH REFERENCE TO 

THE NEW DAIRY WORK. 

The object of this new work of the department as stated by Governor 
Warner in his inaugural message to the Legislature and reiterated in 
section thirteen of the new law, is to "foster and encourage'' the dairy 
industry of this State. To do this the department is empowered to 
inspect creameries, cheese factories, skimming stations, condensed milk 
factories, milk depots and farm dairies, with a view to giving instruc- 
tion where necessary, to better the quality and increase the uniformity 
of our dairy products. 

The department endeavors to furnish men as inspectors and instruc- 
tors who are thoroughly practical, and who are qualified to instruct in 
all the details of the operation of creameries and cheese factories and 
the every day management of farm dairies. It is the aim of the depart- 
ment to see that the farmer gets all that can possibly be obtained out 
of his milk. In some instances patrons are not satisfied with their 
tests; in others they are not satisfied with the price secured for their 
butter; and in still others they complain that the overrun is not a» 
good as it should be, etc. All these complaints are carefully investi- 
gated by the Department and if possible the causes located and the 
differences settled. 

It is believed that in many instances in this State, creameries and 
cheese factories for which the farmers paid their good money have been 
organized and then allowed to fail from the lack of experience in their 
management. In all probability in numerous instances these plants 
could have been kept on their feet and made a success, thus saving 
thousands of dollars to the people had they secured the attention erf 
a competent inspector and instructor at the proper time. 

Some creameries are receiving for their products less by as much 
as two cents per pound than other creameries. No good reason can 
be given for this. Some one is at fault. It is the policy of the depart- 
ment to assist these creameries in every way possible and to help the 
farmer to realize every cent possible on the milk he produces. 



EDUCATIONAL SCORING TEST. 

To better the quality and increase the uniformity of the butter and 
cheese product of the State, the department has inaugurated an educa- 
tional scoring test. Creameries and cheese factories and farm dairies 
are requested to send samples of their products to the State Dairy and 
Food Department, 269-285 Grand Rif-er avenue, Detroit, Mich., each 
month to be scored by a commercial scorer. Besides being scored, the 
butter will be analyzed by the State Analyst to determine the per cent 
of moisture and casein which it contains. (See tables.) A record of the 
score will be filed with the Department and also sent to each factory 
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taking part in the contest. The Department hopes to encourage greater 
uniformity in dairy products, and especially in the different classes of 
cheese made in the State so that thev can be better defined. 

The first test was held at the Webb Cold Storage plant on Grand 
River avenue, Detroit, on April 29th. There were fifty-seven tubs of 
creamery butter, two jars of dairy butter and twenty-nine cheese. Mr. 
E. I. Burridge, of Cleveland, Ohio, acted as official scorer. Inspector 
Babild, of the Department, acted as clerk. The highest scoring butter 
was ninety-seven ; the lowest eighty-one. The highest scoring cheese was 
ninety-six; the lowest scored seventy-five. Mr. Burridge said that this 
was one of the best lots of butter that he had ever scored and he also 
complimented the cheese makers of the State upon the quality of the 
cheesej considering its being made so early in the season. It should be 
remembered that the most of these were immature cheese; that flavor 
had not developed to any degree of certainty ; that in scoring they must 
be compared with mature cheese. Taking this into consideration, the 
cheese scored well. 

The butter was sold in one lot at the highest Elgin quotations. The 
cheese was sold in one lot for thirteen and one-half cents a pound. 

The Department will grant diplomas to all buttermakers where their 
product scores ninety-three points for the entire year, and it will also 
grant diplomas to all cheesemakers whose product has an average score 
of ninety-three points. 

The Department purchased three tubs of this butter, and placed them 
in cold storage and will have them scored month after month to note 
the effect. One tub was that receiving ninety-seven, the highest score, 
made by the use of a pure culture starter; another was a tub scoring 
ninety-five and one-half, made without the use of any starter, and the 
other one scoring ninety-three from a gathered cream plant where the 
cream had been pasteurized and a pure culture employed. The keep- 
ing qualities of these three tubs will be watched with interest by the 
Department and reported from time to time. 

A cheese of the Michigan class was also placed in cold storage to 
test its keeping qualities. 

CLASSIFICATION OF CUBESB, 

In an endeavor to do justice to the cheese industry of the State the 
Department, for purposes of scoring at the educational scoring test 
to be held each month, has decided, after consulting with leading cheese 
manufacturers and makers, to recognize three distinct classes of cheese, 
viz. : "Soft Michigan," "Michigan," and "Cheddar." The Soft Michigan 
class embraces those made without the use of a curd mill, and is a soft 
porous, spongy cheese made for earlv consumption only. The Michigan 
is a porous cheese but of somewhat 'closer texture, usually milled and 
of longer keeping qualities. Both of these brands should be open and 
soft. They are designed largely for local and nearby trade. The Ched- 
dar cheese is of fine, close texture, always milled and designed for ex- 
port purposes. 

Parties consigning cheese for the educational scoring test are required 
to designate in what class they wish their cheese scored, as each class 
will be scored by itself. Heretofore there has been much dissatisfaction 



DAIRY AND FOOD COMMISSION. 



21 



at the State Dairymen's Association because the Michigan classes have 
been scored with the cheddar class and have usually suffered thereby 
from the fact that commercial judges from the east do not as a rule 
appreciate the value of our soft Michigan cheese. 



Table showing result of analysis of butter scored at Detroit, April 29. 



• 

Number. 


Water 
Percent 


Salt and 

casein. 

Percent 


Butter fat 
percent 


1 


7.58 

9.37 

9.42 

11.32 

10.03 

10.10 

10.54 

9.54 

9.90 

9.02 

10.44 
9.45 

8.65 

11.85 

9.60 

9.84 
8.79 
7.88 
8.74 
11.14 

9.11 
9.(-0 
8.88 
9.11 
8.50 

8.83 
9.69 

12.77 
8.99 

10.57 

10.47 
8.58 
9 78 
9.89 

10 25 

9.98 
10 29 

8 75 
rJ.lO 
9.90 

9 87 
7.84 

12.81 

10.15 

7.40 

9.87 

13.53 

8 S4 

9 50 
8.05 

10.51 
10.20 

8.84 
S.M) 
7. 85 
9.64 
10.47 
9.40 


2.99 
3.20 
2.08 
2.78 
2.23 

2.86 
2.59 
3.16 
2.90 
2.13 

8.86 
3.20 
2.68 
2.94 
2.54 

1.76 
2.49 
2.9J 
2.38 
2.25 

3.82 
2.75 
3.03 
3.27 
3.37 

2.75 
3.37 
4.48 
2.09 
2.14 

2.64 
2.30 
2.19 
2.76 
1.77 

2.66 
1.65 
1.99 
3.20 
4.13 

2.13 
2.52 
2.75 
3.12 
3.24 
2.41 

3.53 
2 25 

3.28 
3.05 
2.r;9 
2.52 

2.79 
2.99 
3.56 
2.01 
2.63 
2.57 


89.43 


2 


87.43 


3 


88.50 


4 


85.90 


5 


87.74 


6 


87.04 


7 


86.87 


8 


87.30 


9 


•87.20 


10 


88.87 


11 


85.70 


12 


87.40 


13 


88.77 


14 : 


85.21 


16 


87.86 


16 


88.41 


17 


88.72 


18 


89.16 


19 


88.90 


20 


86.61 


21 


87.07 


22 


87.65 


23 


88.09 


24 


87.42 


25 


88.13 


26 


88.42 


27 


86.94 


28 


82.75 


29 


88.92 


30 


87.29 


31 


86.89 




89.12 


33 


88.03 




87.35 


35 


87.98 


36 


87.36 




88.06 


38 


89.26 




90.70 


40 


85.97 


4, > 


88.00 




89.64 


43 


84.44 


44 


86.78 


45 


89.36 


4e 


87.72 




82.04 


48 


88.91 




87.22 


50 


88.30 




86.80 


52 


87.28 


53 


88.37 


54 


88.71 


55 


88.59 


56 


88.35 


67-1 


86.90 


57-2 


88.08 
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CHURX YIELD OB OVERRUN. 



When butter is made from milk or cream, a certain amount of water, 
casein and salt is incorporated with the butter fat. In other words, 
it is impossible to separate the butter fat free from moisture and casein. 
This excess over and above the butter fat is called overrun or churn 
vield. 

The rule established at the World's Fair Dairy Test at Chicago in 
1893 was to add to the butter fat one-sixth of itselSf to get the estimated 
butter. This would give an overrun of sixteen and two-thirds per cent. 
For instance one hundred pounds of butter fat in milk should churn 
one hundFed sixteen and two-thirds pounds butter. One hundred jwunds 
of butter fat in cream should churn a little more than this because 
some butter fat is lost in skimming. The average loss in skimming is 
about three-hundredths per cent and the butter yield of cream should 
therefore, be increased by that amount. 

T^he result of three hundred fifty analyses of the butter at the World's 
Fair test showed an average of eleven and fifty-seven hundredths per 
cent water, eighty-four and seventy hundredths per cent butter fat, and 
three and seventy-three hundredths per cent casein and salt. This gives 
an overrun of a little more than sixteen and two-thirds per cent,, but 
it was this data that furnished the basis for the rule to add one-sixth 
to the butter fat of milk for estimating butter. 

The overrun or churn yield indicates the class of work that is being 
done at a creamery. The butter yield should exceed the test by sixteen 
and two-thirds per cent or poor work is being done, and there is a 
leak somewhere that ought to be stopped, and can be stopped. 

One of the large whole milk creameries of the State was not getting 
the overrun they ought and the Department, on request, sent an inspector 
there to investigate. The result is that the overrun at the creamery 
has been increased fully one hundred per cent. The manager of this 
creamery estimates that they will manufacture in the neighborhood 
of 500,000 pounds of butter the coming year, and figuring on this basis, 
the Department has imparted information which will save to the patrons 
of this creamery nearly or quite ten thousand dollars annually. 



COMMERCIAL FEEDING STUFFS. 

A very pronounced forward step in the interest of the Michigan dairy- 
man and farmer was taken when the legislature passed the bill requir- 
ing the licensing and branding of all the commercial feeds on sale in 
the State. The subject was one which compelled the attention of every 
extensive feeder of our domestic animals, and each year was demanding 
greater consideration. To produce milk is not a problem today, but 
to produce good milk economically is a problem which each succeeding 
year makes more difficult of solution. The fact that a dairyman can 
produce pure milk, secures to him a market for his product, but unless 
he can produce the milk economically he has no product to market, and 
the problem of securing nutritious food for his cows at a price as 
cheap as his neighbor is by no means the least of his problems. 
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Every dairyman knows that to get the greatest economical results 
from the herd requires a more or less definite proportion of the differ- 
ent 'nutrients in a feed. To his ration consisting of hay, straw, corn 
fodder or ensilage, he adds a concentrated feed in order that the ex- 
cessive amount of nitrogen-free extract (starch, etc.), in the coarse feed 
will be balanced or neutralized by the protein or nitrogenous matter 
in the concentrate. By so doing, he gets a balanced ration, that is, a 
ration in which the relation betwen the protein on the one hand and 
the nitrogen-free extract plus the fat on the other, is a more or less 
constant one. 

It is possible to get good milk without maintaining a balanced ration, 
but it is not possible to produce good milk economically, in the face 
of modern competition witnout providing a ration in which the nutrients 
are quite well balanced. The mere fact that one man may buy a high 
protein food for twenty-five dollars per ton while his neighbor pays 
the same price for a feed with but one-half that amount of protein, 
makes sure that the last named dairyman cannot remain long in com- 
petition with the first one. 

There are few feeders and dairvmen who, in order to establish a 
more or less balanced ration, do not buy some of the so-called com- 
mercial feeding stuffs and they buy these materials in order to supply 
an ingredient not furnished by the feeds they grow. This ingredient is 
protein. Numerous experiments have demonstrated and feeders recog- 
nize that dairy cows and fattening stock require considerable protein 
in their daily "feed — more than is found present iir the hay, corn stalks, 
straw, etc., usually found on the Michigan farms. The feeder goes into 
the market and purchases commercial feeding stuffs to supply this lack 
of protein. He does not buy foods containing a large excess of fats, 
starches and fiber because the grains and roughages on his own farm 
supply a sufficiency of these materials. But he does buy protein be- 
cause that is what his home-grown feeds lack and what his stock de- 
mand. 

Now, it certainly makes a great difference to him whether he gets 
feed containing what he expects it to contain. It assuredly makes a 
difference to him if, when buying a feed supposed to contain twenty 
per cent of protein it, on analysis, shows but five per cent. The feeder 
has been defrauded because he has paid for an article of high value 
and received something practically valueless. His stock have been de- 
frauded because they have been compelled to eat an excessive amount 
of roughage to get the necessary nourishment for their sustenance. The 
fraud may not show in the feed to the naked eye but it is bound to show 
in the milk pail or on the block. 

Michigan is becoming each year more of a stock and dairy State 
and it is well located in this respect, with easy access to the large 
city markets. The amounts of commercial feed stuffs, mill products 
and by-products sold is becoming enormous. Our border states and 
states in the east have, by law, required the licensing of such mixed 
feeds and, in consequence, Michigan is becoming the dumping ground 
for these low grade materials which will not stand the test in other 
states. As a result, when the Michigan stockman goes into the market 
for a concentrated feed for his animals, he is obliged to take the sweep- 
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ings of some oatmeal factory, consisting of finely ground oat-hulls, dust, 
etc., or some mixture containing excessive amounts of ground corn- 
cobs and materials masquerading as legitimate and valuable feeds. We 
say he is obliged to take these materials because he has no way of 
discriminating. The naked eye will not tell him and there is no re- 
sponsible certificate on the bags that gives him a correct idea. 

The object again, of the use of commercial feeds, is to supply to the 
ration the ingredient which the home-grown feeds most lack, viz.: pro- 
tein. It is generally conceded that every Michigan farm should supply 
all. the roughage that is needed in the ration, but few farms where 
extensive dairying is practiced will supply a sufficient amount of con- 
centrated or high protein feeds, consequently the feeder goes into the 
market and buys some of the various commercial concentrated feeds 
available. Now, it is evident that such a commercial feed must con- 
tain more protein than can be grown profitably on the home farm, else 
there is an unwise expenditure of money. Therefore the feeder must 
know the analysis of the feed he buys. Many of the so-called concen- 
trated feeds are not concentrated at all from the protein view, and the 
feeder must be able to recognize these goods or he cannot expect to 
produce milk at a profit. 

There is another point worth considering. The law requires that the 
manufacturer shall print on the outside of the bag the per cent of 
crude protein, nitrogen-free extract, fat and crude fiber in the feed he 
offers for sale. We have said the feeder should select a feed with a 
Mgh content of protein. He should at the same time select one with 
a low content of crude fiber. A feed low in protein is undesirable 
because it is impossible to balance a roughage ration with it. A feed 
high in crude fiber is undesirable because a high per cent of crude fiber 
tends to counteract the effect of a high per cent of protein. Of course 
it is well known that the dairy cow requires considerable roughage in^ 
her daily ration, but the Michigan farmer cannot afford to buy it in 
his feeds for he can much more economically produce it on his farm. 

There is still another point which the new law is designed to reach 
and that is the entire lack of relation between the value of the feed 
offered for sale and the price asked for same. Many feeds with little 
more to commend them than has oat hulls and corn cobs are sold along- 
side such desirable concentrated feeds as bran, gluten meal, cotton seed 
meaL etc. There is no scientific basis of comparison. With the new 
law in force it is hoped that the Department will be able to compel all 
feeding stuffs to sell on the basis of their chemical composition which 
is the only true basis of comparison. 

The law does not contemplate, and the Department does not desire, 
to set a standard for any manufacturer. It is not desired to exclude 
the by-products even though they contain oat hulls and corn cobs, except, 
of course, when harmful adulteration is practiced. What is expected, 
however, is that everv manufacturer of commercial feeds shall set his 
own standard, then let the goods sell on their merits. 

It shall be the duty of this Department to show in bulletin form 
whether the manufacturer is keeping his goods up to the standard he 
has established. This data will make it certain that the certificate of 
analysis as stamped on the package by the manufacturer represents 
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closely the actual composition of the goods. With a knowledge of the 
amonnt of protein, etc., in the various feeds it should be a simple mat- 
ter for the feeder to determine the one most economicalfor him to use 
in his particular locality. 

The service not only should benefit the dairyman, but the farmer 
and stockman also and by compelling honest, scientific competition it 
should prove of great benefit to the local miller and the honest manu- 
facturer. 



INSPECTION OF BAKERIES AND CONFECTIONERIES. 

The work of the Dairy and Food Department in connection with the 
inspection of bakeries and confectioneries began on May first and has 
continued for two months. One inspector has been employed and over 
three hundred bakeries have been inspected. Of this number, the pro- 
prietors of 210 have been ordered to improve the sanitary condition of 
their places of business, and up to the present time none have refused 
to comply with these orders. While the work is just begun, enough has 
been accomplished to demonstrate its practicality. It may safely be 
assumed that the report one year hence of this feature of the Depart- 
ment's work will furnish conclusive evidence of the wisdom of the Leg- 
islature in instituting such inspection and supervision. Beginning with 
Julv first two inspectors will be emploved in this work, each an experi- 
enced man. The duties of these inspectors will be to introduce, in so 
far as is practicable, modern methods of sanitation in all bakeries. 
Their first duties, however, will be to insist ui>on a thorough renovation 
of the great number of bakeries and confectioneries which are at present 
being conducted under such filthy conditions that were the public to 
know of these conditions, patronage would be entirely withdrawn. The 
fear of publicity in practically every case will assure prompt compliance 
with the orders of the Department and without awaiting final deter- 
minations in courts of law, which of necessity take a great deal of time, 
the public may feel confident that satisfactory results will speedily be 
secured. 



WHY CREAMERIES FAIL. 

Because of the fact that there are numerous creameries scattered 
throughout the State that have been in operation a short time and closed 
down, many people draw the inference that dairying is not profitable. 
If a careful investigation is made of the conditions in each one of these 
particular localities, it will be clearly shown that some cause other than 
dairying itself must be assigned to each particular failure. 

In a majority of instances these creameries have been built in a com- 
munity before there was sufficient development in the dairy business 
to properly support the factory system. It takes a certain amount of 
4 
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business to make the factory system a success. A certain amount of 
milk must be delivered at the factory to enable the management to pay 
expenses. If a less amount is received the result is a loss. If a greater 
amount is received the business results in a profit. Because there is not 
milk within a hauling distance of a factory to pay the operating ex- 
X)enses of that factory when a fair price per pound is charged for mak- 
ing has really nothing to do with the profit in dairying as a business. 
It is not dairying that is being tested; it is simply the factory system 
of butter making and that cannot be a success unless there is a sufficient 
amount of milk received to pay expenses. 

In some instances farmers have not seemed to realize the benefit to 
be derived from co-operative butter making and have simply refused or 
neglected to support the factory. The result was the same as though 
there has not been milk enough in the community to properly support 
it. The business as a butter factory could not pay expenses. But no 
one can argue that this in any way signifies that there was not a profit 
in the dairy business itself. In these sections the farmers have not 
learned the full value of division of labor. They have not given the 
factory sufficient support so that the business could be done at a mod- 
erate price per pound for manufacturing, and, in order to pay expenses, 
the factory was compelled to charge more than what seemed to them a 
reasonable price. Creamery butter almost invariably brings enough 
more per pound than dairy butter so that the farmers could well afford 
to pay a reasonable price for its manufacture at the creamery and realize 
more from their cows than as though they had manufactured the butter 
themselves. The enhanced price of creamery butter comes from the fact 
that it possesses greater uniformity and is produced in commercial quan- 
tities so that it can be profitably shipped to better markets. 

In too many instances the farmers have been unable to agree among 
themselves in conducting a co-operative business and from some petty 
difference in opinion about management, some have withheld their sup- 
port from the enterprise and it has suffered in consequence, or, dissatis- 
faction has been brought about by incompetency, largely through lack of 
business experience of the active management, and this has resulted like- 
wise in loss of confidence and non-support. In numerous instances where 
something of this sort has been the means of the failure of the enterprise 
and the plant afterward sold to individuals, it has, under the proprie- 
tary system, regained the confidence of the public and become successful. 

It is doubtful if a single instance can be pointed out where a creamery 
has been a failure, when it was built in a dairy community, was managed 
in an economical, business-like way and received the earnest support 
of the dairvmen of that community. 

The history of dairying warrants the opinion that the industry can- 
not be developed to any considerable extent until the factory system 
supercedes the system of private dairying. Farmers cannot afford to 
increase their investments in dairying unless they can relieve the farm 
home from the confining, exacting work of butter making. Few farmers 
are willing to keep large enough herds of cows to warrant the necessary 
investments in equipment, so that a uniform grade of butter in sufficient 
quantities can be produced to allow of its being placed on the best 
dairy markets at satisfactory prices. The factory, when properly man- 
aged and supported, is far more economical and far more satisfactory. 
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SUMMER FEEDING AND CARE OF THE DAIRY HERD. 

The proper handling of the dairy herd in the summer time requires 
more attention on the part of the dairymen than during the winter. In 
the winter time with a comfortable barn and a good supply of food on 
hand conditions can be made very uniform for the cow, which is a prime 
requisite for a maximum flow of milk. During the summer, conditions 
are varying almost constantly even with a good pasture, for a pasture 
is at its best for only a short period during the growing season. Lux- 
uriant pasture grass while a very bulky food is so digestible that a cow 
can get nourishment enough to give a maximum flow of milk. Pastures, 
however, are constantly changing. The grass grows luxuriantly only 
for a short time and unless the dairyman watches conditions closely 
T)efore he knows it his cows are not getting a full ration. This results 
in a falling ofif in the yield of milk and consequently a loss to the dairy- 
man. 

As soon as the pasturage ceases to be abundant some supplementary 
ration should be fed in connection with it, and while during the growing 
season the cow is enabled to eat enough grass to do her best on account 
of the digestibility of growing grass, as soon as the grass becomes old 
and tough or ceases to grow rapidly, it is not so digestible, and a cow 
can not do well on this bulky ration alone. She should have some con- 
centrated food. Hence it is always advisable as soon as the pasture 
ceases to yield- a sufficient ration, to feed grain in connection with it, 
and since pasture grass is more digestible than cured dry fodder this 
grain ration need not be quite so rich in protein as the winter ration. 
For summer feeding com meal and wheat bran in equal parts by weight 
is to be recommended. As the pasture continues to fall ofif some bulky 
food should also be fed as a supplementary ration. Green clover, oats 
and peas, ^reen millet and later on fodder corn may be used for 'this 
purpose in connection with a grain ration. 

Where the pasture is sufficient to aflford a good ration until haying 
time probably one of the most economical and simple ways is to feed 
clover hay and grain. Where the pasture is small and considerable 
feeding must be done in addition to it, undoubtedly the most practical 
way is to feed corn silage. A silo should be filled the fall before on 
purpose for the summer feeding. This silo should be somewhat smaller 
than the winter silo so that it can be fed down more rapidly to reduce 
the loss from exposure. The most important point, however, to be borne 
in mind is that the cow should have a liberal ration. One can use his 
judgment and select the method most practical under his conditions, but 
by all means a full ration should be kept up. The greatest loss to dairy- 
men results from feeding insufficient rations. Many of them seem to 
lack faith in the dairy cow. * 

CARE OF THE COW. 

A cow should be protected from storms during the early and the 
latter part of summer and they should be protected from the scorching 
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rays of the sun during the hottest periods of the year. A pasture should 
contain abundance of shade. The cows should have access to good pure 
xoater at all times. Without doubt during the hottest portion of the 
summer it will pay to keep the cows in the stable during the day time 
and allow them the run of the pasture at night, while early in the season 
and late in the season they should be stabled nights. and allowed the 
pun of the pasture during the day time. 



MANUFACTURING THE DAIRY PRODUCTS ON THE FARM. 

While it is undoubtedly the best policy on the great majority of farms 
in Michigan to send the milk or cream to some special central plant to 
be manufactured into butter, cheese or condensed milk, under certain 
conditions it may be advisable to manufacture the dairy products on the 
farm. One's location might settle this question, as distance from the 
factory or nearness to a special market might be mentioned. 

To realize the largest profits by this method, special care and skill 
must be exercised in the whole process of manufacturing, together with 
some little business tact in finding and holding a market for the high 
grade articles. 'Hiere is a demand for milk products that can be guaran- 
teed by the seller to be clean, pure and wholesome. This demand comes 
largely from consumers, who are willing and able to pay good prices 
for what they want if they can be satisfied that they are gettting it, and 
the one who is to most successfully meet this demand is the man who 
grows the feeds, milks the cows, cares for the milk, manufactures the 
product, places his guaranty upon it, and offers it for sale. Customers 
can be found in any large city who will pay a good price for extra 
good dairy butter where one is willing to deliver it regularly and as 
needed, and exceptionally good dairymen may find it profitable to de- 
velop this kind of a market. Some dairymen are also turning their atten- 
tion to the finer brands of cheese, those tliat require an especially good 
grade of milk for their successful production. 

To establish and maintain a reputation and a market for these finer 
grades of butter and cheese and secure the largest possible profit from 
them, the dairyman must provide himself with the necessaries for their 
production. He must have a good healthy herd of cows. They must 
be kept in clean, warm, comfortable quarters that are provided with 
plenty of natural light and fresh air. If the cream is to be made into 
butter or the milk into cheese, a special dairy house for that purpose 
should be built. The size of the building and the material to be used 
in its construction depend much upon local conditions. The hollow 
cement block can be recommended for this purpose. 

Enough machinery and appliances must be provided to enable the 
operator to produce" an A No. 1 article. This machinery, dairy house, 
stable, and the cows must be in condition for inspection at all times. 
Not alone that all customers who visit the place may be made to feel 
that they are getting the very best, but by this method, and by this 
method alone, can strictly first class dairy products be made. Average 
work will not do for this kind of business. Only exceptional men will 
succeed. 
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INSTRUCTIONS TO TATRONS ON THE CARE AND HANDLING 

OF MILK. 



TO SECURE) PURE MILK. 



1. Use milk from healthy cows only. 

2. Feed the cows sound and wholesome 
feed and pure water. 

3. Stable must be clean and well venti- 
lated. 

4. Stable should have an abundance of 
windows. 

5. Stable should be cleaned early enough 
to let the dust settle before milking; if this 
cannot be done, do not clean stable until 
after milking. 

6. Feeds that give off strong odors 
should not be fed immediately before milk- 
ing. 

7. The cows should be kept dean. 

8. Before milking, wipe udder and flanks 
of cows with a damp cloth in order to 
secure milk free from sediment and putre- 
factive bacteria. 

9. The first couple of* streams of milk 
from each teat should be milked into a 
separate measure and used for feeding pur- 
poses. 

10. Milk with dry hands« 



11. Remove milk at once from stable to 
a clean place free from odors of any kind. 



Milk from diseased cows is dangerous to 
health. 

Fermented and unwholesome feed may 
seriously affect the health of the cow and 
is sure to spoil the milk. 

A dirty stable is a breeding place for 
putrefactive bacteria, and a poorly venti- 
lated stable breeds disease. 

Sunlight is the greatest purifier and germ 
destroyer known. 

The cleansing will agitate the air in the 
stable, and cause bacteria to float in the 
air that otherwise would have settled to 
the floor. 

Milk will readily absorb any strong odor 
found in the bam. 

Clean milk cannot be obtained from a 
dirty cow. 

Bacteria cannot leave a moist surface. 



The first streams contain multitudes of 
bacteria harmful to the keeping quality of 
milk. 

Milking with wet hands is a filthv practice 
and is injurious to the cow as well as to the 
milk. 

The air in the stable is loaded with 
bacteria. 



TO KEEP THE MILK PURE. 



1. Strain the milk, preferably through 
a piece of light flannel. 

2. The can in which the milk is poured 
must be scrupulously clean. 

» 
3 Cool the milk as rapidly as possible 
to 50° or the temperature of ordinary well 
water. The cooler, the better. 

4. Keep the milk cold until delivered at 
the factory. 

5. Never mix warm and cold milk. 

6. Keep the milk in a clean place and 
not near tne barnyard. 



The straining will remove any straws or 
hairs that accidentally may have gotten 
into the milk. 

A dirty can will infect the milk with un- 
desirable bacteria and spoil the milk in a 
short time. 

The cooling will check the growth of 
bacteria. 

If it is ^owed to warm up, bacteria will 
begin to work in it. 

Same reason as above. 

Milk will absorb the barnyard odors. 
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7. From the time the milk leaves the 
farm and until it. reaches the factory, the 
cans should be protected from the hot sun. 
It is a good plan to cover the cans with a 
wet blimket. 



If the sun is allowed to warm up the 
milk, bacteria will begin to grow in it. 



TO CLEAN AND CARE FOB CANS, ETC. 



1. Rinse cans and pails with cold water. 

2. Then wash in luke warm water to 
w^hich is added a small quantity of sal soda 
or washing powder. 

3. Never use a cloth for cleaning. 
Always use a good brush. 

4. Next scald the can with boiling hot 
water, drain it. and put it where the sun 
can shine into it. 

5. Empty the cans as soon as returned 
from the factory. 



This will remove any milk left in the 
cans. 

This will loosen the dirt. 



A doth cannot enter grooves and crev- 
ices, and is difficult to keep clean and pure. 

The scalding hot water will kill a num- 
ber of germs and the direct rays of the hot 
sun will finish the rest. 

They will clean easier and the cans will 
have more time to air. 



FEEDING BY-PRODUCTS OF THE DAIRY. 

Much of the real food value of skim-milk, buttermilk and whey is loet 
because they are not properly fed. To make the most out of these by- 
products they must be fed in connection with some other food. All of 
them contain too much water to be used as single foods and besides, 
they do not contain the food nutrients, protein, carbohydrates and fat, 
in the proper proportion to make an economical ration. 



SKIM-MILK. 

Average skim-milk contains 2.99%, protein, 5.2% carbohydrates, and 
7o fat. This gives a nutritive ratio of 1 to 2, that is, to one pound of 
protein there is only two pounds of carbohydrates and fat. Growing 
young calves and pigs, while they require more protein in proportion ta 
the carbohydrates than older animals, yet, they do not require as nar- 
row a ration as this. A ration containing one part of protein to four 
and one-half parts of carbohydrates is usually considered most economi- 
cal for these young growing animals. Hence when we attempt to grow 
young pigs or calves on skim-milk alone it is very wasteful, besides the 
animal will not do well on this unbalanced food. A large part of the 
protein is absolutely wasted. For pig feeding a liberal allowance of 
com or corn meal should always be fed with skim-milk to get the best 
results. For feeding ca-lves ground oats or oats and corn meal mixed, 
should be fed in connection with the skim-milk. 



BUTTERMILK. 



Average buttermilk contains 3.9% protein, 4% carbohydrates and' 
1.1% fat, making a nutritive ratio of one to one and seven-tenths. This 
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is a narrower ration even than skim-milk and what is said about feed- 
ing skim-milk would apply with greater force in the feeding of butter- 
milk to young growing calves and pigs. If never should be fed alone. 



WHET. 

Many i)eople place too low a feeding value upon whey. The idea pre- 
vails in many sections that whey is hardly worth feeding, yet this 
product contains .8% protein, 4.7% carbohydrates and .3%. fat, and 
therefore its analysis would indicate that it had one-third the feeding 
value of skim-milk. The nutritive ratio according to this analysis 
would be one pound of protein to 6.7 pounds of carbohydrates and for 
calf feeding or pig feeding it would be bettter to feed a grain ration 
which contains more protein than corn meal or ground oats which help 
balance so nicely the buttermilk and skim-milk. With whey nothing 
would be better than oil meal or gluten meal sufficient to change the 
nutritive ratio to about one pound of protein to four or four and gne- 
half pounds of carbohydrates. If care is taken in feeding whey it is 
a valuable food, esi)€cially for young growing animals. 

Care should be taken to have the skim-milk and whey as sweet and 
clean as possible when fed, especially when fed to young calves. Patrons 
of creameries and cheese factories should see to it that the skim-milk 
tanks and whey vats are thoroughly cleaned every day. If these are 
allowed to go over from day to day without being cleaned they form 
breeding places for bacteria, which largely destroys the feeding value 
of the products. Pasteurizing the skim-milk and the whey adds largely 
to their feeding values. This process destroys the bacteria and keeps 
the skim-milk and whey sweet and wholesome for a much longer period 
of time. Pasteurizers are now on the market at a mere nominal price, 
whereby skim-milk and whey can be pasteurized by the exhaust steam 
at little or no expense, and patrons should insist that it be done. The 
food value of these by-products, is not only preserved by pasteurizing, 
but much of the danger of communicating diseases is obviated. 



FARM CARE OF FACTORY MILK. 

When we consider that a large part of the milk, butter and cheese 
produced in Michigan is sold for less than the highest market price 
simply because the milk delivered at the milk depot, skimming station, 
creamery and the cheese factory is of such a character that the highest 
quality of goods cannot be produced, then we see that the care of milk 
on the farm becomes a very important question. The farmer has his 
investment in dairying, he performs all the labor of growing the crop 
for the feed, caring for the cows, and, yet, is so careless in the handling 
of the milk that its value is greatly lessened for consumption or for the 
production of butter and cheese. 
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BAD FLAVOES. 



The value of milk is lessened if it becomes tainted from any cause. 
Milk is very easily tainted and will absorb bad odors if allowed to stand 
in a polluted atmosphere for any length of time. To prevent this, as 
soon as the milking is done the milk should be removed from the stable 
into a place that has a reasonably pure atmosphere. 

Certain kinds of food, especially if fed injudiciously, will taint milk 
and largely destroy its food value. If cows are allowed to eat leeks in 
the pasture the selling price of the butter is materially lessened. So, 
too, the feeding of ensilage, rank clover, rape, green turnips, or sugar 
beet tops, in fact, any food of a rank, green pature will impart a bad 
flavor to milk and, consequently, to cheese and butter, if the cows are 
fed too much at first. However, by feeding carefully, allowing only a 
limited quantity of such food at any time and especially at first, these 
foods can be fed without any injurious effects. The factory many 
times accepts tainted and poor milk simply because it needs the milk. 
The patron should not think, however, that because his milk is acepted 
at the factory that he is not injured by being careless in any of these 
respects, for the product produced from this tainted milk never sells 
for the highest market price. 

BACTRBIA. 

Most of the bad milk, however, received at factories is caused by 
bacteria, microscopic organisms which get into the milk and multiply 
so rapidly that they are capable of greatly lessening the value of the 
milk in a short time. Bacteria are everywhere present, yet, they are 
most abundant in filthy, dark, damp places. They abound in filthy 
stables, on filthy cows and in filthy yards. Cobwebs, straw and dust 
in stables form places for the accumulation of bacteria. As the milk is 
being drawn from the cow, hair and dust and filth from the cow or from 
the milker, which are infested with bacteria, drop into the pail and 
there they multiply rapidly, souring the milk and greatly destroying its 
value. These bacteria are exceedingly small. It is estimated that it 
will take 25,000 of them placed side by side to measure an inch. It has 
been stated that a single hair from the fiank of a cow contains more 
than 20,000 of these micro-organisms. Milk, when it is drawn from the 
cow, is free from bacteria and all the injury comes from allowing them 
to get into the milk from the outside. The means of controlling this 
is fully expressed in two words, cleanliness and cold. Keep the staible 
clean; keep the cows clean; keep the yards clean and dry and the num- 
ber of bacteria will be greatly lessened. Bacteria are not able to leave 
a moist surface. Hence, it is an excellent plan to moisten the flank and 
udder of the cow before milking. This prevents the bacteria from 
falling from the udder and flank into the pail. Keep the dust and cob- 
webs swept down in the stable. White wash the stable and stalls once 
in a while by using a spray pump, and keep the cows clean and there 
will be very few bacteria to get into the milk. The milk should be 
removed from the stable at once and strained through a cloth to remove 
the dirt and hair. 

Bacteria, like any other living organisms, are controlled by certain 
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laws. In order to develop they must have food and they must live in 
a certain temperature. Now milk contains the food in abundance and 
the temperature of milk when drawn from the cow is just right for the 
rapid development of these organisms. Consequently, if any get into 
the milk they multiply rapidly. It has been found that if milk is at 
once cooled, bacteria cannot develop so rapidly. With milk at 50 de- 
grees Far. it was found that one bacteria would develop into seven in 
24 hours, while if the milk was left at a temperature of 70 degrees, one 
bacteria would develop into 750 in 24 hours, hence, we see the necessity 
of cooling the milk as soon as possible after the milking in done. 

Where the farm is not provided with a milk room containing a water 
tank for cooling the milk, the can may be placed in tubs of cold water 
to cool. The milk should be stirred while being cooled, otherwise the 
milk on the outside of the can will be cool while that in the center will 
remain warm. During very hot weather this water should be changed 
so the milk will remain cool, because just as soon as the milk in the can 
raises to a proper temperature we have development of bacteria again, 
as the cold does not destroy them, but simply retards their growth. 

If the farmer then will bear in mind these simple things — cleanliness 
and cold — he will have no trouble in delivering milk at the factory in 
such condition that the best quality of products can be manufactured 
from it. Use a little judgment in feeding, use a great deal of care with 
regard to cleanliness, and cool the milk down to at least 60 degrees as 
soon as possible after milking and hold it at that temperature. until de- 
livered and the question of pure milk at the factory is practically solved. 

W^ASHING THE CANS AND DAIRY UTENSILS. 

We must go a little farther in the matter of cleanliness than the 
stable and the cow. The milk cans and pails must be thoroughly 
cleaned each time before using them, or all of the care in the stable 
will go for naught. If the cans and pails are not properly washed 
and a portion of the milk from the previous milking is allowed to 
adhere to them this milk will contain myriads of bacteria which, when 
the fresh warm milk from the cow is put into them, will multiply at 
an alarming rate. 

• Milk should not be allowed to dry onto the can, pails and other 
dairy utensils, but should be rinsed off before it gets dry, then the 
washing is half done. As soon as the milking is done, the milk pails, 
strainer and strainer cloth should be at once rinsed clean of all milk 
and other stains. So, too, the cans when they come back from the 
factory should be emptied and rinsed at once and the milk not allowed 
to dry onto them. When milk is once dried onto the can it requires 
a great deal of labor to remove it. 

USE A BRUSH. 

The dairy utensils contain depressions and grooves caused by im- 
perfect soldering, in which milk remains and forms a breeding place 
for bacteria unless great pains are taken to remove it. The common 
practice of nsing a cloth to wash dairy utensils is very faulty. It is 
5 
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practically imi)ossible to get a cloth into all of these cracks and 
crevices. The cloth slips over the surface bnt does not enter the 
depressions. The only way to thoroughly clean the can is to have a 
brush made for the purpose. The brush enters the cracks and seams 
and removes the milk and bacteria; 

After the utensils are rinsed in cold water they should be washed 
in warm water using sal soda or washing powder (never use soap in 
washing dairy utensils) and after being washed in this warm water 
they should be thoroughly scalded with boiling water. On many farms 
agricultural boilers are used for cooking feed, warming milk, etc. 
Where the farmer has steam in this way the proper way to clean the 
cans is to scald them with steam after they are washed with warm 
water, getting the tin hot enough so that no wiping is needed to dry 
them, in fact, where they are scalded with hot water the water should 
be hot enough so that the can will dry itself without wiping. It is 
a great mistake to take an old cloth to wipe a can or pail after one 
has taken the pains to wash it clean. After the various daity utensils 
are washed and scalded it is an excellent plan to set them on the south 
side of a building so that the sun will shine directly into them, as 
bacteria are destroyed by the direct rays of the sun. Nothing is of 
more benefit in keeping dairy utensils sweet and clean than the sun 
bath. 

CONCLUSION. 

This subject is of such great importance that it cannot be out of 
place to recapitulate by saying that the two important factors in pre- 
serving the food value of milk are cleanliness and cold. Produce the 
milk amid clean surroundings, have clean utensils, and then cool it as 
soon as possible and keep it cool, and add to this a little judgment in 
the feeding of the cows, and farmers will have no difficulty in deliver- 
ing wholesome and pure milk to the factory or milk depot. 



HANDLING SKIM-MILK AND WHEY AT THE FACTORY AND 
THE PROPER DISPOSITION OF FACTORY SLOPS. 

The problem confronting creameries and cheese factories in handling 
the skim-milk, whey and buttermilk is to care for these products in such 
a way that their food values will be preserved as much as possible,, 
and, at the same time, keep the factory in a sanitairy condition. 

PASTEURIZATION. 

The pasteurization of skim-milk and whey consists in heating these 
by-products to a temperature of 175° to 180° Fahrenheit. This destroys 
the bacteria which cause the milk to sour so rapidly, and keeps it sweet 
for a much longer time, thus preserving to a considerable extent its food 
value. Besides, should the milk or whey contain germs of any disease, 
to wit: tuberculosis, they are also destroyed and the danger of spread- 
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ing disease through the skim-milk or whey decreased. The fact that 
many cases of tuberculosis are detected by government inspection of 
meat at the packing houses in Chicago have been traced to the dairy 
districts of our country, and that almost invariably, it appears, the 
disease has been spread by means of the skim-milk from our creameries 
is well worth the thoughtful consideration of the dairymen of our State. 

Buttermilk should be pasteurized as well as skim-milk and whey. 
The way to do this is to pasteurize the cream. No factory has prox)er 
control of its output unless the cream is pasteurized, and then a pure 
culture starter used to ripen it. The bacteria that produce bad flavors 
in butter must be destroyed and those bacteria introduced that produce 
good flavor before one has proper control of the butter. By pasteurizing 
the cream a greater uniformity in the quality of the butter is secured 
and the buttermilk retains to a large degree its original feeding value. 

It is earnestly hoped that this subject will receive such attention, by 
our dairymen, that a sentiment will be created which will cause the 
management of the creameries and cheese factories in the State to 
pasteurize these by-products. The expense is not so great as to make it 
burdensome for any factory to put in a pasteurizing outfit. The usual 
method is to use the exhaust steam from separator and boiler, although 
direct steam connections should also be made for use when needed. A 
usual fault is a tank and weigher too small, thus causing the milk and 
especially the froth to run over onto the floor and the machinery. The 
tank and weigher should be so placed that any overflow will readily 
go into the drain, and so both tank and weigher can be washed out and 
thoroughly steamed. 

DISPOSING OF FACTORY SLOPS. 

To defective factory arrangements are due many of the causes that 
produce unsanitary conditions, and a little foresight in the location and 
arrangement of the factory would prevent lots of trouble afterwards. 

POOR DRAINAGE. 

The great source of unsanitary conditions is poor drainage. If pos- 
sible, the factory should be located near a running stream or at least 
have elevation enough so the wash water and slops can be run away 
from the immediate vicinity of the factory. Then by flushing the drains 
occasionally the factory may be kept in good condition. 

In a level country where it is impossible to have these conditions, the 
only sanitary way of disposing of factory wash water and slops is by 
means of a sceptic tank, the philosophy and construction of which is 
fully explained in another article in this report. 



DEFECTIVE CREAMERY ARRANGEMENTS. 

A common defect in creamery arrangement for the proper handling 
of skim-milk is at the platform where the milk is delivered to the 
patronB. The delivery platform should be placed, whenever possible, 6n 
the south side of the building in the sunlight. It should be of a con- 
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venient height for loading cans into a wagon and should have a tight 
floor sloping slightly away from the building, with cement under the 
platform. The cement should be solid, smooth, and extend out far 
enough to catch all slops and carry them into the drain. Nothing 
sooner produces unpleasant flavors around a creamery than milk soak- 
ing into the ground and continually stirred up by horses and wagons. 
Such a condition is unnecessarv, unsanitarv and a common source of 
trouble. 

Cement floors are always to be recommended in place of wood. It is 
impossible to keep wood floors in a sanitary condition for any length 
of time. They absorb the milk and whey and are diflScult to clean. 

Skim-milk tanks, whey vats, buttermilk tanks, pasteurizers, skim- 
milk weighers, etc., should always be placed so they can be easily cleaned 
every dav. 

CHDE^SD FACTORY CONDITION'S. 

The average condition of creameries in our State is better so far as 
sanitation is concerned than cheese factories, and the prevailing method 
of caring for the whey is largely responsible for this. 

The whey problem may not be the most important, but it surely is 
the most prominent. It will come to the road to meet you, stay by 
during your visit, and if the wind is in a favorable direction will ac- 
company you on your journey down the road when you depart. 

Those undesirable flavors in cheese can largely be attributed to the 
whey because a proper method of handling whey requires suitable drain- 
age, and proper drainage eliminates the factory slops and their attend- 
ant evils. The cheese factory presents a different phase from the cream- 
ery, because any method of handling whey must take into consideration 
the fact that when whey is ready to leave the vat it must leave at once, 
and more rapidly than milk passes through a separator, and no chances 
can be taken on a stoppage of the flow. A pump or a steam jet is too 
uncertain for such a place, and gravity should be used to take the whey 
from the vat, no matter how it is handled later. 

Experience in elevating whey leads to advice against any plan to 
•elevate direct from the vat, or from any small receptacle. Theoretically 
the whey can be handled by pump or jet the same as skim-milk, by run- 
ning off part of the whey early. Practically one would sometimes get 
caught by some defect in the pumping apparatus, and with a fast work- 
ing curd from which the whey must be taken at once. The whey cistern 
is also unsatisfactory. Experience has shown that almost invariably a 
factory using a whey cistern has trouble with off flavored milk. A whey 
cistern under the factory or under ground cannot be reached by air and 
sunshine and the flavors such whey carries to the patron's milk can are 
a constant source of trouble. A factory situated on high ground with 
good, natural drainage, could use a tank with the top as high as any 
ordinary wagon, but on level ground that plan does not work. 

THE ELEVATED TANK. 

The most practical solution of the whey problem on level ground is 
the elevated tank. It is a sign of progress denoting an effort to secure 
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better sanitary conditions; removing the very unpleasant task of dip- 
ping whey and retaining a larger part of its feeding value. The elevated 
tank permits the air and sunshine to get all around it, in it, and under 
it. It is more easily cleaned, and does not receive the wash water and 
floor drainage. 

A modern plan is a cement tank — not a cistern — holding not less than 
ten barrels — circular in form — five or six feet deep — with the top high 
enough to keep out surface drainage. Placed four feet outside the build- 
ing in sunlight and air. Have tile with cemented joints from the factory 
to the tank, with a cut off leading to the drain so the slops and wash 
water can be run into the drain and not into the whev tank. 

Whey troughs in a factory are a nuisance. A well built gutter with 
cut-off and traps will carry the whey to the tank and slops to the drain 
and be more easily kept clean. About fifty feet away from the factory 
place a galvanized iron tank, size depending on the amount of milk 
handled, elevated enough to draw from the bottom of the tank into cans 
on the patrons' wagons. 

Now place a jet pump of liberal capacity (or a steam pump) over the 
low^er tank with the suction pii)e near the bottom. Run a pipe across 
to the upper tank; place the jet pump at the highest point of the pipe 
so it will lift the whey and have a free discharge. Then connect the 
upper tank with the drain so it can be easily cleaned out, and your whey 
need not become a source of soil and air pollution. 

Such a plan permits taking the whey from the cheese vat as rapidly 
as necessary. The lower tank provides an emergency reservoir in case 
the pump becomes temporarily disabled. The pump takes the whey to 
the upper tank, from which the patrons receive it free from slops or 
other undesirable contents. The lower tank can be washed out, the 
water run to the upper one, then to the drain. 

Drainage connections are made an important feature in this arrange- 
ment and purposely so. No factory or creamery is complete, and no 
method of skim-milk or whey disposal will be satisfactory except in con- 
nection with a good drainage system, for no method will eliminate all 
slops in handling those by-products, and without good drainage that 
w^aste whey, milk and tank washings soak into the ground and smell 
loud and long. 

If natural drainage has been overlooked in locating the plant, then 
the septic tank must be installed. The question of cost has no right to 
enter into the problem, because the cost is so reasonable as to be of 
little consequence when the benfits are considered. In fact no one hand- 
ling a food product has a right legally or morally to plead economy as 
an off-set to necessary sanitary equipment. The entire expense of tanks, 
pump and pipe connections will not exceed seventy dollars. Better 
built and better equipped factories are a necessity if our cheese men 
keep up with the pace made by our creameries, and if they meet the 
demands of the public for pure, clean and otherwise wholesome food. 
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SEPTIC TANK. 

The purpose of the septic tank is to provide for the disposal of cream- 
ery or factory sewage, where no public sewers are provided, or where 
there is not a natural water run, by allowing bacteria to consume the 
organic matter of the sewage before it is finally disposed of. It will 
not take the place of a drain, for some drainage must be supplied to 
secure a proper working of the septic tank. The septic tank is installed 
for the purpose of reducing the sewage from the creamery or factory to 
the condition of ordinary water, thus permitting its discharge into an 
ordinary drain or ditch, without danger of x)olluting the atmosphere 
with foul odors of decomposition. A septic tank is not expensive, cost- 
ing but little more than any ordinary cistern, and if properly and care- 
fully constructed will prove of untold value to a creamery or cheese 
factory that is located in a section where drainage direct into running 
water is not possible. 

Below a septic tank is illustrated, showing plan of construction and 
indicating plan of working. The tank may be constructed of ordinary 
brick, cemented over on the inside to render perfectly water tight, or it 
may be made, and possibly preferably, of cement and grout throughout. 
The circular form of cistern or tank is the simplest and affords no 
corners to fill up with sediment. The size depends on the output of 
sewage from the creamery or cheese factory for a period of four or five 
days. To build, excavation should be made as for any ordinary under- 
ground cistern, and deep enough so that the entire tank may be covered 
with at least one foot of surface soil. The plan is illustrated in figure 
1. It should have three apartments, separated by water tight partitions, 
preferably of cement. Cistern No. 1 should have a capacity great enough 
to hold the sewage from a two days' run at the creamery. Cistern No. 
2 and cistern No. 3 should each be sufficiently large to hold the creamery 
output of sewage for one day. This gives a total a capacity in the septic 
tank of four days' output from the creamery. The details of construc- 
tion are ilustrated in figure 2. 



MOVEMENT OF SEWAGE THROUGH THE TANK. 

Beginning with the creamery the sewage passes out one corner or side 
into a drain, the size of which is sufficient to carry off the sewage in a 
short time, directly into cistern No. 1 of the septic tank. Between the 
creamery and cistern No. 1 is a trap in the conducting pipe which is 
retained full of liquid material that does not syphon off into the tank. 
This trap or goose-neck prevents the backward rush of sewer gas into 
creamery from cistern No. 1. The outlet of the conductor from the 
creamery into cistern No. 1 is but a short distance below the surface of 
the liquid in the tank when same is full. Inlet A should be at ofie end 
of cistern No. 1. The two days' supply of sewage falls into cistern No. 
1 and when the third days' supply enters this same cistern, a discharge 
takes place at B, figures 1 and 2. The outlet of cistern No. 1 at B, as 
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shown by the diagram, starts near the middle of the tank. It has been 
shown that the liquid is clearest at this x)oint. Therefore, if the drain- 
age leaves the center of the tank as at B, neither the sediment at the 
bottom nor the foul material at the top is removed. 

Cistern No. 1 empties as at B, figure No. 1, at the opposite end from 
which the sewage enters. This provides for a movement of sewage 
through the whole length of the cistern and prevents any portion of it 
becoming stagnant. The oi)ening into cistern No. 2 is near the top and 
an inch or so above the opening in cistern No. 1. This prevents the 
uncovering of the inlet in cistern No, 1 at A. The outlet of cistern No. 
2 at C, figure 1, is aggin at the opposite end of that cistern from its 
inlet B, and is again taken from the center or middle portion of the 
tank, as shown in figure 2. The outlet from cistern No. 3, figure 2, runs 
direct to the drain. The sewage on leaving cistern No. 3 into the drain 
is, as will be seen, over four days old and should be free from any 
injurious material in suspension. Samples of liquid taken from a well 
constructed septic tank, at its outlet into the drain, have kept for a con- 
siderable length of time without showing any evidence of putrefaction. 

The pipes conducting the sewage from one cistern to another in the 
tank may conveniently be made of lead pipe or galvanized iron of about 
three inches diameter. These pipes are sufficiently large to prevent being 
clogged by any solid matter that may get in. The tank is covered over on 
top by^ means of heavy plank set closely together or cement, with earth 
covered over the top, making air tight fittings. Directly over the center 
part of the tank is a two or three inch gas pipe, opening diectly into the 
tank and carried up above the ground, high above the factory or above 
any other dwelling that may be in the immediate vicinity. This provides 
for the carrying away of decomposition odors due to bacterial action 
inside the tank. 

Leading into the tank from above or from one side should be a small 
air inlet as at H, which will cause the successful working of the vent 
pipe E, figure 2. Connected with the sewer pipe leading from the cream- 
ery to the septic tank is another pipe F, figure 2, leading directly to the 
drain. This is connected with the sewer pipe le^lding to the tank by 
means of a shut-oflE valve, so arranged that when the milk drippings, 
etCy are passing into the tank nothing passes along this waste pipe into 
the drain, and when the wash water, cooling water, etc., is being re- 
moved from the creamery, by reversing the shut-off valve, this passes 
directly into the drain without going through the septic tank. The 
reasons for this are two-fold. First, if all the wash water, cooling 
water, etc., passed into the septic tank, the liquid would never be allowed 
to remain long enough inside the cistern in the tank to provide for a 
complete wasting away of the material by bacteria; and second, the 
entrance of a large amount of cold water into the tank prevents the tem- 
perature therein rising sufficiently high to keep in a flourishing condi- 
tion a sufficient number of bacteria to consume the organic matter there 
present. The principle of the use of the septic tank is that the bacteria 
present in the milk gradually accumulate in large quantities in the three 
cisterns, and when the skim-milk drippings, fat, etc., pass into the tank 
they are immediately attacked by these bacteria and converted into harm- 
less products. The foul odors from this decomposition escape through 
the vent at the top. 
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The one point of caution in the constructing of the septic tank is to 
make the tank large enough to take care of the sewage from the factory. 
If it is not large enough, material undecomposed will escape into the 
drain and be a source of annoyance by decomposing in the open air. The 
whole point in the operation of the tank is to control these decomposi- 
tions which, if they did not take place underground in the tank, would 
take place above ground in the open air. 

In some places even a drain is impossible and the sewage from the 
creamery has been allowed to take care of itself by percolating through 
the soil surrounding the factory. This has produced very unsanitary 
conditions, for the foul odors of decomposing whey, etc., cannot fail to 
seriously affect the health of the community as well as lower the value 
of the creamery and factory products. In such a place a septic tank is 
in reality a necessitj- and if built large enough and properly, the liquid 
on finally leaving the tank is so purified that it will cause no annoyance 
whatever and may be spread out over the surface and allowed to seep 
awav with no more detrimental results than would be obtained with 
ordinary water. 

The cost of a septic tank need not exceed $75.00. 

The subject of septic tanks is very nicely discussed by John Michels 
in his little book, entitled '^Creamery Butter Making." 



THE ACTION OF BACTERIA IN MILK. 

What are bacteria? Ba<*teria are small one-celled plants that abound 
everywhere in the universe. They are so small that a great many thou- 
sand may be placed side by side to cover an inch. It is impossible to 
see them with the naked eye. Only with the aid of some of the most 
powerful miscroscopes can they be discerned. It is not because of their 
universal presence that they are so dreaded, but because of the fact that 
under favorable conditions they, multiply with such surprising rapidity, 
contaminating our food and drink products with the poisonous refuse 
matters thrown ofl! by them during their rapid growth, which causes 
them to be looked upon with such fear. The favorable conditions under 
which bacteria develop are mainly two. First, food; second, warmth. 
The food which most bacteria thrive upon is largely nitrogenous in char- 
acter, hence we find such products as milk and cheese to be almost ideal 
forms of food for these little plants. The temperature most favorable 
for the development of bacteria is the temperature of the bodies of 
animals, consequently milk in its normal state as drawn from the udder 
of the cow, besides being a perfect food media for the bacteria, is also 
an ideal place for them to live in because it is at the temperature at 
which they multiply most rapidly. 

The unsanitary surroundings of a barn or creamery or cheese factory^ 
kitchen sink, or any other places where refuse food, material can ac- 
cumulate, are ideal sources from the standpoint of food for the develop- 
ment of bacteria. The two gi*eat weapons that humanity has for the 
fighting of the dread bacteria are first, cleanliness; second, Cold. Clean- 
6 
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liness removes food material from the bacteria. Cold lowers the tem- 
perature to such a point that bacteria cannot rapidly develop. 

There have been proposed other methods of controlling bacteria. Some 
such as the sterilization and pasteurization of food products. Others, 
the addition of preservative materials which prevent the development 
of bacteria. But when we consider that the first object in the produc- 
tion of any human food must be that it shall contribute in the highest 
degree to the health of humanity, then only those forms of combatting 
bacteria can be used which in themselves present no dangers to the 
people. Preservatives must therefore not be used for the reason that 
they are detrimental to the health of persons using the milk containing 
them. Pasteurization and sterilization may be practiced under certain 
conditions without detrimental results. Under other conditions they 
also may not be thoroughly desirable. Any form of treatment of milk 
which has for its object the covering up of those two great preventative 
factors, namely, cleanliness and cold, should not be looked upon with 
favor.. Preservatives cover up the lack of both cleanliness and cold, for 
it has been shown to be possible to put an unclean milk on the market 
which will be preserved for an almost indefinite length of time by the 
simple use of preservatives. It may even be proven that a certain pre- 
servative in question is not detrimental to health, but this does not 
remove our objections to its use, for the great fight of mankind must 
be to avoid covering the conditions of cleanliness and sanitation under 
which food products are produced. 

The object of preservatives is to prevent the action of bacteria. The 
object of pasteurization is to destroy the bacteria. Milk that is produced 
under clean and otherwise sanitary conditions can profitably and legiti- 
mately be subjected to pasteurization. It ipakes it more marketable, 
kills a large number of the bacteria present, and renders the keeping 
qualities of milk much greater. Milk that is not produced under clean 
and sanitary conditions may at times be improved by pasteurization, 
but is at any time liable to be rendered more dangerous by the use of 
the pasteurizer. 

There are two kinds of bacteria that inhabit food products. Some 
of these are our friends, the others are our foes. By the pasteurizing 
of milk we destroy not oi^ly our foes but our friends. One of the bacteria 
friends that inhabit milk, which we are at times prone to consider a 
foe, is known as the lactic acid bacteria, or in other words, the bacteria 
which causes the souring of milk. We may consider one of the objects 
of the souring of milk to be the warning given by these lactic acid 
bacteria that the milk is unfit for use. ^If by the use of preservatives 
or other agents the action of these lactic acid bacteria are destroyed, 
the public may go on, using the milk which because of unsanitary con- 
ditions to which it has been subjected is totally unfit for human con- 
sumption. Had preservatives not been used or pasteurization not been 
resorted to in that particular case, the fact that extreme uncleanliness 
existed would have been indirectly pointed out by the rapid development 
of the so-called lactic acid bacteria, causing quick souring of the milk 
and removing it in that way from its danger to the consumer. 

The lesson we draw from this is that pasteurization ev^n should not 
take the place of cleanliness and cold in the supplying of milk for human 
consumption. The causes of the presence and action of the undesirable 
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bacteria in milk are due largely to the unsanitary surroundings to which 
milk may be subjected. Milk drawn from the udder of a filthy cow, or 
milk drawn from a diseased animal, or milk obtained in a barn where 
scrupulous cleanliness is not followed, cannot by any process of treat- 
ment, preserving, pasteurizing, aerating, or what not, be converted into 
good wholesome milk. 

One species of bacteria that manifests itself in unclean milk is a bac- 
teria which causes what is known as ropy milk, a condition showing 
itself more quickly in the cream perhaps than it does in the milk. This 
bacteria works antagonistic to the lactic acid bacteria, and frequently 
cream or milk well inoculated with the bacteria mentioned will remain 
sweet for a considerable length of time. We have seen such milk almost 
solid and yet scarcely sour. When such a condition prevails there is 
practically only one conclusion to be drawn, namely, that unclean con- 
ditions exist somewhere in the production of that milk. It may be the 
-cow, it may be the stable, it may be the milker or the utensils, it may be 
all, or it may be any one, and the only remedy is scrupulous cleanliness. 

The hot months of July, August and September present many prob- 
lems, to the producers of milk and its products, the greater number of 
which are associated with the behavior of bacteria. Milk, an ideal food 
for bacteria, yet the most wholesome human fpod when produced pure 
and uncontaminated with foreign products, is because of the source 
from which it is obtained difficult to keep clean and pure, and when the 
bacteria from a filthy cow, stable or unclean milk pail once get into the 
milk, the difficulty of keeping the milk cold enough to prevent their 
rapid growth is no small matter during these months. Renewed effort 
should be made to keep the cows clean; their udders should be damp- 
ened before milking, the stable should be cleaned oftener, the milker 
should observe greater caution as to his personal cleanliness, the pails 
and milk cans should receive extra attention and the milk be imme- 
diately removed after milking and thoroughly cooled. These precau- 
tions, religiously observed, will simplify the milk producer's perplexing 
hot weather problems. 



A PRACTICAL TEST FOR OVERRUN. 

It is a well known fact that the ability of a skilled laborer is judged 
not only by the quantity and quality of his work, but also in many 
instances by the amount of finished product he is able to produce from 
a given amount of raw material. This condition exists to a great extent 
in the profession of butter-making, and it is evident that the man who 
makes 116 pounds of butter out of 100 pounds of butter fat is worth 
considerably more to his employers than the man who is able to make 
only 110 pounds of butter from 100 pounds of butter fat, if the quality 
of the finished product is the same. 

It has been proved beyond a doubt by experiments made under the 
supervision of the Dairy Division of Washington that a reasonably high 
moisture content, 12% to 14%, is not at all detrimental to butter, but 
rather to be desired both in regard to flavor and palatability as well as 
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keeping quality. The average moisture content of Michigan butter, as 
shown by the analysis in Bulletin No. 116, is 9.6%, which goes to show 
that many creameries could safely increase the moisture content of their 
butter 4%, and at the same time improve the palatability of their 
product. 

In his efforts to make the most out of the raw material at hand, the 
butter-maker of the whole milk factory has been greatly handicapped 
by having no way of determining the effect of different methods of 
ripening, churning, washing, salting, etc. He can weigh the butter pro- 
duced each day, but he does not as a rule know how much raw material 
in the form of butter fat he had to do with. A chemical analysis of 
the butter would tell the story, but it is by far too complicated and re- 
quires too much and too skilled work than could be performed in an 
average creamery. It is for the purpose of filling this want that this 
Department has experimented with a test tube for testing overrun 
brought to us by Inspector Helmer Rabild. The experiments have been 
successful in so far as they have proved the instrument to be reasonably 
accurate and giving a fair indication to the amount of overrun in each 
sample of butter. It is extremely practical as it requires no scales or 
fine weights, and is easy to manipulate. 

Whole milk factories have been at a disadvantage as compared with 
gathered cream factories, as they know every day how much raw ma- 
terial has been used to produce the day^s finished product, while the 
former is able to make that comparison by the month only. It is believed 
that a universal use of the test tube will reduce that disadvantage to 
a minimum, and place the whole milk factories on a more equal footing 
with their gathered cream brothers. It is possible to test each churning 
and to study the effect of different methods of ripening, churning, salt- 
ing, washing, etc., so far as those methods influence the overrun, and 
the butter-maker will be enabled to follow methods which he finds give 
him the best results. 

The instrument consists of a glass tube six inches long and with an 
outside diameter of three-quarters inch. It is graduated from to 100. 
When butter is to be tested a plug of butter is drawn with a trier one- 
half inch wide, and tliis is inserted in the tube. By holding the tube in 
hot water the butter is caused to leave the trier. By leaving the tube in 
the hot water a few minutes, the butter assumes a liquid condition and 
the tubes are then placed in a Babcock tester and whirled two minutes. 
To keep the bottles in the upright position the pockets of the tester are 
fitted up with blocks of wood in which holes are drilled to hold the 
tubes. The whirling separates the fat from the casein and water, and 
the reading of the overrun is very easy. Supposing, for instance, that 
the water and casein fill the tube to the 15 mark and the top of the fat 
column reaches the 95 mark, the percentage of overrun in the butter 
would then be 

95—15=80 
100X15-7-80=18.7%. 

There has been a tendency on the part of some creameries to overdo 
this matter of overrun. We believe this tube will be a great safeguard 
against overdoing it and help them to keep a good way on the safe side 
of the law limits of moisture content in butter. 
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GENERAL INSPECTION. 

During the twelve months ending June 30th, the Department's inspec- 
tors visited 3,213 dealers in food products within the State and inspected 
the stock kept for sale by each of them. They also inspected and re- 
ported on the sanitary conditions of 210 bakeries, 474 dairies, 151 cream- 
eries and 87 cheese factories. The inspector of apiaries visited 113 
apiaries and inspected 3,916 colonies of bees. 

During the months of April, May and June twenty-four dairy meet- 
ings were held under the auspices of the Department. 
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INSPECTIONS, HOW REPORTED. 

Inspections of creameries, cheese factories and farm dairies are re- 
ported in the monthly bulletins issued by the Department. By way of 
explanation the following pages are reprinted from a monthly bulletin. 
These bulletins, containing reports of inspections as shown on the pagefr 
reprinted will be mailed to parties applying for the same. 

[Reprinted from monthly bulletin.] 

REPORT OF THE INSPECTION OF CREAMERIES. 

Berrien County , July: 

Buchanan Creamery, Buchanan. Stock company, H. B. Howe, man- 
ager. Method of payment, creamery gets 2i^c and half of overrun. 
Yearly milk receipts, 2,396,908 pounds; yearly production of butter, 
126,164 pounds. Condition of building and surroundings, good. Ap- 
paratus consists of 150 sample bottles clean; pumps, clean; heater, 
good; 2 separators, good; vat, good; galvanized iron skim milk tank, 
good; churn, clean; engine and boilers, good. Natural starter used;, 
average quality of milk, fair. Temperature of skimming, 82; churning, 
56; wash water, 56. 

Galien Creamery, Galien. Stock company, E. A, Blakeslee, manager. 
Method of payment, by fat add overrun to test. Yearly milk receipts, 
2 million. Condition of building and surroundings, good. Appartus 
consists of 50 sample bottles, good; pump, good; heater, good; belt 
separator, shaky; vat, fair; wood skim milk tank, fair; piping, good;, 
churn, good; engine and boilers, good. Artificial starter used. Quality 
of milk received, good. Temperature of skimming, 85; churning, 58; 
wash water, 60. Score of butter, 94. 

Niles Creamery, Niles. Stock company, C. Sn^ith, manager. Method 
of payment, creamery has 2%c, and half of overrun. Condition of 
building and surroundings, good. Apparatus consists of 50 sample 
. bottles, good; pump, good; heater, good; turbine separator, fine; vat, 
good; galvanized iron tank, good; piping, fair; churn, good; boilers 
and engines, good. Quality of milk received bettter than average. Tem- 
perature of skimming, 80; churning, 56; wash water, 56. Score of but- 
ter, 95. 

Three Oaks Creamery, Three Oaks. Stock company, D. S. Beeson, 

secretary. Method of payment by test, add overrun to price. Yearly 

•milt receipts, 2,522,000; yearly production of butter, 119,000 pounds. 

Condition of building and surroundings, good. Apparatus consists of 

50 bottles, good; pump, good; heater, new; 2 turbine separators, good- 
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[Reprinted from monthly bulletin.] 

REPORT OF THE INSPECTION OF CHEESE FACTORIES. 

Clinton County, July: 

Shepardsville Cheese Factory, Shepardsville. Johnson & Love, owners. 
Yearly receipts of milk, 1,199,000 pounds ; yearly make ©f cheese, 130,000 
pounds. Style of cheese, Soft Cheddar. Method of payment, by the 
hundred. Babcock test used. Condition of building and surroundings, 
good. Apparatus consists of 2 steam heating vats, clean; 2 presses; 1 
curd mill; whey tank in good shape; rennet test; 10 H. P. boiler and 
engine. 

Oenesee County^ July: 

Mt. Morris Cheese Factory, Mt. Morris. Stock company, W. F. Cur- 
tis, manager. Style of cheese, Michigan. Method of payment, by the 
hundred. Condition of buildings and surroundings, fair. Apparatus 
consists of 2 steam heating vats, good; 1 press; curd mill; whey tank 
in bad condition ; 12 H. P. boiler. Quality of milk, poor. 

State Road Cheese Company, Clio, R. F. D. No. 3. Stock company, 
O. Field, manager. Style of cheese. Soft Michigan. Method of payment, 
by the hundred. Condition of building and surroundings, fair. Appara- 
tus consists of 2 vats, good; 3 presses; 2 whey tanks in bad condition; 
rennet test; 10 H. P. boiler. Quality of milk, fair. 

Lapeer Coufnty, July: 

Elba Cheese Factory, Elba. W. W. Winship, owner. Style of cheese, 
Michigan. Method of payment, 2 cents per pound. Building and sur- 
roundings in good condition. Apparatus consists of 2 steam heating 
vats, clean; 1 gang press; 1 whey tank, good; 8 H. P. boiler. Quality 
of milk, good. 

Oakland County^ July: 

Walled Lake Cheese Factory, H. A. Smith, owner. Method of pay- 
ment, 2 cents per pound for making. Co»dition of building, good; sur- 
roundings, bad. Apparatus consists of 2 steam heating vats, clean; 1 
press; 1 curd mill; whey tank, bad; 6 H. P. boiler. Quality of milk, 
good. 

Wixom Cheese Factory, Wixom. H. A. Smith, owner. Yearly receipts 
of milk, 1,730,763 pounds; yearly make of cheese, 152,4461/^ pounds. 
Method of payment, charge 2 cents per pound for making. Condition 
of building and surroundings, good. Apparatus consists of 2 steam 
heating vats, small; 2 presses; 1 curd mill; whey tank, bad; 5 H. P. 
boiler. Quality of milk^ fair. 
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Reprinted from Monthly BiUlelin. 



Name. 



Alpena Co., July: 



Jos. Jury 

John Dubey... 
C. B. Walkeen. 
J. B.Hobbs... 
L. Funey 



Berrien Go., Jub*: 
FredB. Croiby... 



Calhoun Co^ July 

Jin. B. W. Adams. 

T. M. Lampky 

E. H. Henaon 

J.W.Jordan 

Robert Parker 



G.M.Swift 

J. L. Joalyn Son. 
W. G. Simona... 
H. J. Johnaon... 
E.D. Hiaeoek... 



Vem Owen 

G. E. Bucklin.. 
John ^wlatret. 
W.H.Porter.. 
EriCowlea 



£. J. Addiaon . . 
R. B. Gowks. . 
J. C. Vantuley. 
H. E. Beckiey. 
Frank Suptui . . 



O. P. Wells. . 
L. W. Miller. 
Morgan Bros. 
CSias. Adams. 
A. G. Fuller.. 



W.D.Miner..- 
Mrs. M. C vieai, 

James Ewer 

Thos. Sprague.. 
O.V.Pratt 



F.Hoyt 

W. W. Sprague. 
Jas. Reynolds.. 
Miles MarshaU. 
C. F. Betts 



8. L. Lapham 

A. L. Williams... 

Homer Hall 

O.D. Kettle 

Edw.W.GIeaaon. 



D. G. Brown . . 
A. G. Johnson . 
Cbas. Miner... 
Elias Newbre., 
Richard Gale.. 



Poet-offioe. 



Alpena. 
Alpena. 
.\lpena. 
Alpena. 
.\lpena. 



Three Oaks. 



BattfeCreek, Xo.9. 
BattkCreek. No.9. 

Battle Creek 

Battle Creek. No.9. 
Climax. R. F. D. 25. 



Oimax. No. 25 

Battle Creek. No. 8 
Battle Creek, No. 9. 
Battle Creek, No.9. 
Battle Creek. No. 8- 



Climax, No. 25 

Rattle Creek. No. 8. 

CliiTrfix, No. 25 

Rattle Creek. No. 8. 
Battle Creek. No.9. 



Battle Creek. No. 9. 
Climax, No. 25. ■ . ■ 
Battle Creek, No.9- 
BattkCreek. No. 9. 

Battle Creek. No. 9. 
BattkCreek, No.9. 
BattkCreek. No.9. 
Battk Creek. No.9 • 
Battle Creek. No. 8. 



Climax 

Climax, No. 25 

Battk Creek. No. 9. 
BattkCreek, No.9 
Battk-Creek. No.9. 

BattkCkeek.No.2. 
Battk Creek. No. 1. 
BattkCreek, No.9. 
Battle Creek, No. 1 . 
Battk Creek, No. 8- 

Battk Creek. No. 2. 
Battk Creek, No. 8- 
Battk Creek. No. 9. 
Battk CVeek. No. 9. 
Battk Creek. No. 2. 

BattkCreek. No. 2. 

BattkCreek 

Battk Creek, No. 8. 
Battk Creek, No. 1. 
Battle Creek, No. 1. 



Patron of. 



Retails milk 

Retaik milk 

Retails milk 

Retails milk 

Retaik milk 

Retaik milk 

Battk Creek Creamcr>'. . 
Battk Creek Creamery. - 
Battk Creek Creamer}'. ■ 
Battk Creek Creamery. . 
Battle Creek Creamer>' . • 

Battk Creek Creamery. . 
Battk Greek Creamery. • 
Battle Creek Creamery . . 
Battk Creek Creamery. . 
Battle Ocek Creamer>'. . 

Battk Creek Creamery. - 
Battk Creek Creamery. . 
Battk Creek Creamery. • 
Battk Creek Creamerj'. . 
Battk Creek Oeamery. ■ 

Battk Creek Creamery. . 
Battle Creek Creamery. . 
Battk Creek Creamery. • 
Battk Creek Creamery. . 
Battk Creek Creamery. • 

Battle Creek Oeamery. . 
Battk Creek Creamery. . 
Battk Creek Oeamery. . 
Battk Creek Creamery. . 
Battk Creek Oeamery. . 

Battk Creek Creamery. ■ 
Battk Creek Creamery. . 
Battk Creek Creamery. . 
Battle Creek Creamery. . 
Battk Creek Creamery . ■ 

Battk Creek Creamery. . 
Battk Creek Creamery. ■ 
Battk Creek Creamery. . 
Battle Creek Creamery ■ ■ 
Battk Creek Creamery. . 

fiattk Creek Creamery. . 
Battk Creek Oeamery. . 
Battk Greek Creamery. . 
Battk Creek Creamery. . 
Battle Oeek Creamery. . 

Battle Creek Creamery. . 
Battk Creek Creamery. . 
Battk Creek Creamery. . 
Battle Creek Creamery. ■ 
Battle Creek Creamery. . 



8 



c 



11 
17 
8 
35 
U 



16 



12 
7 

12 
9 

12 

9 

14 

8 

9 

12 

6 
10 
12 
10 
15 

11 
22 
12 
9 
18 

10 
27 
70 
10 
13 

7 

7 

5 

18 

10 

8 
27 
00 
22 
37 

8 
10 
14 

8 
11 

6 
18 

8 
13 
10 



e 



2C 



o 



5 - I 






8 
17 

8 
35 
11 



14 



11 
7 

11 
9 

12 

4 

11 
8 
9 

12 

6 
6 
9 
8 
14 

8 

20 

12 

8 

9 

9 
20 

48 

9 

12 

7 
7 
5 
14 
9 

7 

27 
39 
21 
33 

6 

10 

14 

7 

9 

5 
16 

6 
10 

9 



150 
400 
140 



220 



300 



240 
100 
260 
170 
200 

80 
140 
165 
100 
250 

150 
170 
200 
160 
350 

140 
375 
270 
100 
300 

200 
375 
1,000 
150 
160 

140 
80 
100 
400 
200 

75 
700 
450 
340 
500 

100 
50 
300 
180 
160 

80 
350 
145 
130 
250 



fteed. 



Holatein grades 

Mixed 

Durham grades 

Durham grade 

Mixed 

Jerseys, native 

Mixed grades 

Mixed 

Mixed 

Mixed 

Mixed 

Durhams 

Mixed 

Mixed 

Mixed 

Mixed 

Mixed 

Mixed 

Mixed 

Mixed 

Mixed 

Mixed 

Mixed 

Mixed 

Mixed 

Durham^ 

Mixed 

Mixed 

Mixed 

Mixed 

Shorthorns 

Mixed 

Mixed 

Mixed 

Mixed 

Mi»d 

Jerseys 

Guernsey, Holst^- 

Mixed 

Mixed 

Mixed 

Jerseys, Durham...- 

Mixed 

Mixed 

Mixed 

Grade Jerseys 

Mixed 

Holstein, Durhams 

Durhams 

Mixed 

Mixed 
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Inspection of dairies. 



Ration. 



Hay. DMA and corn chop 

JBay. beet pulp, chop and bran. 

Hay, middlingB and bran 

Hay, corn, oat chop, bran , 

Hay, chop and bran 



fiwilagr, hay. fodder, bran. 



-Gonifltalka, com, oat^ grape nuts, barley, bran. 

Fodder, com, oata, oil meal 

■OomstalkB, hay, ground com, oata 

Cornatalka, hay, com, oata, bran , 

Comatalka, hay, com, bran 



OomataUcB, hay, com, oata 

Oomatalka, hay, oata, com, bran. . . 
Oom, fodder, barley, oata, bran. . . , 
■Ooraatalka, hay, com. barley, bran. 
-Gomstalka, hay, com, oats, bran . . . 



Conutalka, hay, ground com, oata. 

Cora, hay, oata, bmn 

Corastalka, hay, corn, oata, bran . . , 
Corastalka, hay, com, oata, bran. . , 
Cornatalka, hay, bran, com, oata. . , 



Corastalka, hay, com, oats 

Coroctalka, hay, com, oats 

Ooraatalka, hay com, oats, beet pulp. 

Hay, coraatalka, com, oats 

fiUage, hay, oom^ oata, bran 



€brn, hay, oats 

Hay, lH«n, ground com 

Hay, barley, bran, oata, com 

Coraatalka, nay, com, oats 

Gornatalka, bran, oott(»iseed meal. 



Ooraatalka, bay, bran 

Coraatalka, hay, ground com, oats 

Silage, hay, ground com, rye 

Silage, hay, cottonaecd meal, bran 

Coraatalka, hay, wheat and cereal bran. 



Hay, ground oata, com, barley bran. 
Oorniftalka, hay, oil meal, bran. com. 

Silage, hay, ground oata, com 

Silage, hay, ground cora. oats 

fiilaee, hay, cottonseed, bran 



Cornfodder, hay, ground com, oats. 
Coraatalks, hay, ground com, oats. 
SilaiBe. hay, cott^naeed meal, bran . 

Cornstalks, pea hay, com, oats 

Hay, corastalka, ground cora, oats. 



Cbraatalka, hay, ground oats, com . 

Alage. hay, oottcmseed meal 

Gbnifltalka, haV, ground cora, oats. 

Cora, bran 

SUage, hay, maple flake 



Stable. 



.X 

a 
8 

S 
§ 



Yea.. 
Yea.. 
Yea.. 
Yes., 
xea. . 



Yes.. 



Fair.. 
No... 
No... 
No... 
No... 



No... 
No... 
Fair.. 
Fair.. 

Fair.. 
Yes.. 
No... 
No... 
Yes.. 

Fair.. 
Yes.. 
No... 
Yes.. 
Yes.. 

No... 
No... 
No... 
Yes.. 
Yes.. 

Yea.. 
No... 
Yea.. 
Yes.. 
Yes.. 

Fair.. 
Yes.. 
Yes.. 
No... 
IViir.. 

Fair. 
Fair.. 
Yes., 
Fair.. 
No... 

Yes.. 
No... 
No... 
Yes.. 
Yes. . 



Ventilation. 



Open in front 

Ojpai in front 

Open front of cows. . . . 

Air shafts 

Open front of cows. . . . 

Windowi 

Windows, doors 

Doors 

None provided 

Doors and windows. . . 
Doors 

Doors 

Doors 

Doors 

Door 

Doors 

Doon, windows 

Doors 

Doon 

Doors, windows 

Doors, windows 

Doors, windows 

Doon, windows 

Doon, windows 

Doon 

Doon 

Doon 

Doon 

Doon 

Doon 

Windows 

Doon, chute 

Windows 

Doon 

Doon 

Doon 

Doon 

Doon, windows. 

Doon 

Doon 

Slides 

Doors, windows 

Doon 

Doon 

Doon 

Doon 

Doors, windows 

Doon 

Doon 

Doon, windows 

Windows 



Yes. 

Fair. 
Fair. 
Yes., 
Fair. 



Yea.. 



No... 
No... 
No... 
Fair.. 
No... 



Fair.. 
No... 
No... 
No... 
I^ir.. 



Fair. 
No.. 
No.. 
No.. 
Yes. 



Yes. 
Yes. 
Fair. 
Yes. 
No.. 



No.. 
Yes. 
No.. 
Yes. 
Yes. 



Fair. 
No.. 
Yes. 
Yes. 
Yes. 

Fair. 
Fair. 
Yes. 
No.. 
No.. 



Yes.. 
No... 
No... 
Yes.. 
No... 

Yes.. 
No... 
Yes.. 
No... 
Yes.. 



I 



Yes.. 
Yes.. 
Yes.. 
Yes.. 
Yes.. 



Yes.. 



Yea.. 



Yes. 

Yes. 
Yes. 



Yes. 



Yes. 
Yes. 



Water. 



Tubular well. 
Duf well, 
^mng wril. 
Artesian. 
Spring well. 



Tubular well. 



Drive well. 
Drive well. 
WeU. 

Tubular well. 
Tubular well. 

Open well. 
Open well. 
Tubular well. 
Well. 
Tubular «'ell. 

Open well. 
Tubular well. 
Open well. 
Tubular well. 
Tubular well. 

Open well. 
Tubular well. 
Tubular well. 
Tubular well. 
Tubular well. 

Tubular well. 
Tubular well. 
Well. 

Tubular well. 
Tubular well. 

TubuUr well. 
Tubular well. 
Tubular well. 
TubuUr well. 
Tubular well. 

« 

Creek. 

TubuUr well. 
TubuUr well. 
Open well. 
TubuUr well. 

Tubular well. 
Tubular well. 
TubuUr well. 
TubuUr well. 
Open well. 

Spring. 
WeU. 

Open well. 
Tubular well. 
Tubular well. 
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ANALYSES. 



REPORT OF THE STATE ANALYST. 



Lansing, Mich., June 30, 1905. 

Hon. A. C. Bird, Michigan Dairy and Food Commissioner, Lansing, 
Michigan : 

Dear Sir — I beg leave to submit my report for the work done in the 
department laboratory during the year ending June 30, 1905. I have 
been in charge of this work since the first of April of this year, and 
hence have had supervision of the work for but three months. The bulk 
of the work, therefore, was performed under the supervision of Mr. 
R. E. Doolittle and Mr. L. H. Van Wormer. It being impossible for 
me to, in any way, explain or go into detail regarding the bulk of the. 
work performed during this year, I have deemed it advisable to submit 
this report without comment. Much of the last three months of this 
year has been spent by me in systematizing the work and adjusting the 
new work of the Department. I desire to acknowledge hereby my appre- 
ciation of the co-operation and loyalty of the assistant chemist, Mr. L. 
H. Van Wormer, in every respect. 

I beg to remain. 

Very truly yours, 

FLOYD W. ROBISON, 

State Analyst. 



EXPLANATORY. 



It should not be inferred from an examination of the figures in the 
following table that they represent the actual condition of the food 
supply of Michigan as regards adulteration. The exi)erience of the De- 
partment's inspectors enables them to readily determine as to the purity 
of many of the food products inspected, and samples are selected after 
an examination by them because they are supposed to be adulterated. 

Only samples of this kind or in which some new form of adulteration 
is liable to appear, are sent to the Department laboratory for analysis. 

If a sample should be taken from every article inspected, the summary 
would be vastly different. 
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SUMMARY. 



Article. 



Albpioe 

Baking powder ' 

Butter 

Cereal preparation 

Chooolates and ooooaa 

Gnnamon 

doves 

Coffee 

Cobring pbwdef 

Com (canned) 

Opeaih 

Oream of tartar 

Extracts (flavoring) 

Flour 

Fruit 

(jtnger 

Grape juioe 

Hooey 

Jellies, jams and pre s e r v es 

Lard 

tfaple syrup 

Vntt • * 

Milk 

Mixtures or oompounds 

Molasses 

Mufltaitl 

Nutmegs 

Oleomargarine 

Peas (canned) 

Pepper 

Rice 

Soft drinks 

Syrup 

Vinegar 

Totals 



ToUl. 



1 
7 

14 
1 

15 

5 

1 
8 

1 
1 

1 
9 
82 
3 
2 

3 
1 
5 
40 
1 

1 

2 

651 

18 

1 

6 
1 
9 
3 
13 

1 

3 

17 

39 



Not found 
adulterated 



1 
7 
4 

10 

5 
1 
2 
1 
1 

1 
8 
54 
3 
1 

3 

3 
10 
1 


2 
514 
5 
1 

5 

1 

• 3 

3 

10 

1 

3 

4 

17 



Found 
adulterated 



861 



685 





10 
1 
5 



1 




1 
28 

1 


1 
2 
30 


1 



37 

18 



1 


6 

3 





13 

22 



176 



ANALYSES OF SAMPLES. 



BUTTER. 

No. Lr653. Sample of Butter, from Grand Rapids Butter Depot, purchased from 

Henry Preudenberg. 
Sold by J. M. Adams. Chicago, 111. 
Producer, J. M. Adams, Chicago, 111. 
The sample Is renovated butter. 

No. tr654. Sample of Butter, from Henry Freudenberg, Grand Rapids. 
The sample Is renovated butter. 

No. Lr6&5. Sample of Butter, from Western B^ef and Provision Co., Grand Rapids. 
The sample is renovated butter. 

No. Lr666. Sample of Butter, from John H. Goss, Grand Rapids. 
The sample is renovated butter. 
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No. W-540. Sample of Butter, from A. L. Hart, 168 Michigan Ave., Detroit. 

Refractive index at 25 C 1.4646 

Color Yellow azo dye 

The sample is oleomargarine artificially colored. 

No. W-541. Sample of Butter, from Rosehill Creamery Co., 256 Baker St., Detroit, 

Wm. Jagon, proprietor. 
The sample is renovated butter. 

No. W-557. Sample of Butter from C. F. Smith, 719 Michigan Ave., Detroit. 
The sample is renovated butter. 

No. W-667. Sample of "Butter" from Alonzo L, Hart, 168 Michigan Ave., Detroit. 
The sample is oleomargarine artificially colored. 

No. X-30. Sample of Butter, from Lafer Bros., Detroit. 

Refractive index at 25 C 1.4646 

The sample Is oleomargarine. 

No. X-31. Sample of Butter, from Imperial Tea Co., Detroit. 
The sample is renovated butter. 



CEREAL PREPARATION. 

No. Lr636. Sample of "Coffee Helper," from J. C. Pulver & Co., Shepherd. 

Sold by Symons Bros. & Co., Saginaw, Mich. 

Producer, W. H. Keman & Co., Toledo, Ohio. 

Coffee None 

Roasted cereal 

A cereal preparation not properly labeled. 



CHOCOLATES AND COCOAS. 

Sample No. 7528, Seal No. C-12. Sample of "Whitman's Instantaneous Chocolate," 
manufactured by Stephen F. Whitman & Son, Philadelphia. Received June 3d. 
Sample contains sugar. 

Condemned as not being properly labeled as a sweet chocolate. 

No. L-657. Sample of Swiss Milk Cocoa, from A. B. Harmon & Co., Frankfort. 

Sold by Durand & Kasper Co., Chicago, 111. 

Sugar 19 . 58 per cent 

Ether extract (fat) 22.85 " " 

Nitrogenous matter NX6.25 22.31 " " 

A mixture of cocoa, sugar and milk product. (Tot properly labeled. 

No. L-659. Sample of Swiss Milk Chocolate, from A. B. Harmon & Co., Frankfort. 

Sold by Durand & Kasper Co, Chicago, 111. 

Producer, Croft & Allen Co., Philadelphia, Pa. 

Sugar Present 

Ether extract (fat) 

Nitrogenous matter NX6.25 Present 

A mixture of chocolate, sugar and milk product. Not properly labeled. 

No. U-82. Sample of "Fry's Improved Homeopathic Cocoa," from H. E. Learn & 
Sons, Calumet. 

Sold by Sprague-Warner & Co., Chicago, 111. 

Producer, J. S. Fry & Sons, Ltd., Bristol and London, England. 

Water 5.27 per cent 

Ash 2.05 " " 

Ether extract 17.03 " " 

Crude fiber 1.10 " 

Starch 20.12 " " 

Sugar 23.52 " " 

Contains arrow root and cane sugar. 
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No. W-539. Sample of Phillip's Digestible Cocoa, from The Strand Co., 313-317 
Woodward Ave., Detroit. 

Sold by Michigan I^rug Co., Detroit, Mich. 

Producer, The Charles H. Phillips Chemical Co., New York, N. Y. 

Sugar 24. 60 per cent 

Ether extract (fat) 29.10 " " 

Contains sugar. Not properly labeled as a sweet cocoa. . 



COFFEE. 

Sample No. 7550, Seal No. C-22. Sample of "Roasted Coffee," manufactured by 
Thompson, Taylor Spice Co., Chicago. Received June 28th. Sample containa 
foreign color. 

Condemned as artificially colored. 



CREAM OF TARTAR. 

No. U-88. Sample of "Perfectly Pure Cream of Tartar," from Atlantic Mining 
Co/s Store, Red Ridge. 

Sold by E. M. Llebllen, Hancock, Mich. 

Cream of tartar 

Corn starch 

Soda as Na^O 

Potash as KJD 

Alumina 

Phosphates as P,Os 34 . 58 per cent 

Sulphates as SO, 7.92 " " 

A mixture of corn starch and aluminum salts. 



EXTRACTS (flavoring). 

Sample No. 7542, Seal No. G-2. Sample of "Vanilla Extract." Received June 16th. 

Sample contains coumarin. 
Condemned as not being a pure vanilla extract. 

No. K-549. Sample of Delter's Double Vanilla Flavoring, from Visser & Sons,. 

Holland. 
Sold by J. P. Deiter Co.. Chicago, 111. 
Producer, J. P. Deiter Co., Chicago, 111. 

Solids 

Alcohol 

Vanillin 

Color Foreign 

Contains foreign coloring matter. 

No. Lr601. Sample of "Revolution Extract Vanilla," from H. E. Gill, Northport. 

Producer, W. M. Hoyt Co., Chlcagd? 111. 

Solids *. . . . 17 . 54 per cent 

Ash 0.23 " " 

Sugar 10.67 

Alcohol, by weight 29.05 

Vanillin 0.068 

Coumarin None 

Color Foreign 

Contains foreign coloring matter. 
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No. Lr632- Sample of Dr. Lynas' "Vanilla Flavor," from J. C. Pulver & Co., Shep- 
herd. 
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I 

Producer, Dr. J. B. Lynas & Son, Logansport, Indiana. 

Solids , 3 . 86 per cent 

Ash .21 " " 

Sugar Trace 

Alcohol 34.75 " " 

Vanillin 253" " 

Coumarin None 

Color Foreign 

Contains foreign coloring matter. 

No. Lr648. Sample of W. T. Co. Special Vanilla Flavoring, from D. F. Helmer,. 
Grand Rapids. * 

Producer, De Boe, King & Co., Grand Rapids, Mich. 

Solids 

Alcohol .• Present 

Vanillin 

Coumarin 

Methyl (wood) alcohol Present 

Contains methyl (wood) alcohol. 

No. Lr652. Sample of W. T. Co. Special Vanilla Flavoring, from D. F. Helmer^ 
Grand Rapids. 

Producer, De Boe, King & Co., Grand Rapids, Mich. 

Solids 6 . 66 per cent 

Alcohol by weight 20.93 

Vanillin 

Wood alcohol Present 

Contains methyl (wood) alcohol. 



« <i 
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No. Lr666. Sample of "Blue Ribbon Extract of Vanilla and Tonka.' 

Sold by Firzlaff & Son, Manistee, Mich. 

Producer, E. W. Glllett, Chicago, 111. 

Solids 9 . 53 per cent 

Alcohol 

Vanillin Trace 

Coumarin •. .05 per cent 

Contains foreign coloring matter. 

No. Lr669. Sample of "A. & P. Artificial Pineapple," from Joseph Nelsse, Manistee. 

Producer,^The Great Atlantic & Pacific Tea Co., New York, N. Y. 

Solids 08 per cent 

Compound ethers Present 

An artificial preparation. 

No. Lr671. Sample of "A. A P. Artificial Strawberry," from Joseph Neisse, Manistee. 

Producer, The Great Atlantic & Pacific Tea Co., New York, N. Y. • 

Solids 5 . 46 per cent 

Compound ethers Present 

An artificial preparation. 

No. Lr673. Sample of "A. & P. Artificial Raspberry," from Joseph Neise, Manistee. 

Producer, The Great Atlantic & Pacific Tea Co., New York, N. Y. 

Solids 1. 17 per cent 

Compound ethers Present 

Color Coal tar dye 

An artificial preparation. 

No. Lr676. Sample of "Souders* Venus and Tonka Flavor," from H. Sorkness^ 
Manistee. 

Producei:, The Royal Remedy and Extract Co., Dayton, Ohio. 

Vanillin 144 per cent 

Coumarin 10 

Not a true* extract. 

8 
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No. Lr680. Sample of "Strawberry Extract," from H. B. Piper, Grand Rapids. 

Producer, Daniel Lynch, Grand Rapids, Mich. 

Solids 87 per cent 

Compound ethers Present 

Color Coal tar dye 

An artificial preparation. 

Sample No. 7477, Seal No. Lr741. Sample of "Vanilla and Tonka," n\anufactured 

by H. W. Forkel A Co., Detroit. Received May 1st. 
-Condemned as containing artificial coloring. 

Sample No. 7536. Seal No. L-749. Sample of "Vanilla and Tonka," manufactured 
by New York Chemical Works. Received June 10th. Sample contains no vanilla. 
Condemned as an artificial preparation. 

"Sample No. 7538, Seal No. Lr751. Sample of "Coumarin Compound," manufactured 

by Acme Chemical Co., Milwaukee. Received June 10th. 
Condemned as containing wood alcohol. 

No. R-420. Sample of "IXL Vanilla and Tonka," from George Pamerleau, Alpena. 

Producer, The Zlpp Manufacturing Co., Cleveland, Ohio. 

Solids 0.85 per cent 

Ash 0.11 " " 

Alcohol by weight. 25.22 " " 

Vanillin 0.08 " " 

Coumarin 0.03 " " 

Color Foreign 

"Contains foreign coloring matter. 

No. R-426. Sample of "Special Extract of Vanilla and Tonka," from P. P. Heller 
& Bro., Saginaw. 

Producer, Lakota Manufacturing Co., Chicago, 111. 

Solids 12.80 per cent 

Ash 0.15 

Sugar 9.97 

Alcohol, by weight 12.37 

Vanillin 0.030 

Coumarin 0.037 

Color Foreign 

Extract of vanilla and tonka artificially colored. 

No. R-429. Sample of "Our Best Extract of Vanilla," from Michigan Tea Co., Mt. 
Clemens. 

Producer, J. P. Deiter Co., Chicago, III. 

Solids 19 . 50 per cent 

Ash ; 0.42 " " 

Sugar 14.55 " 

Alcohol, by weight 8.64 " " 

Vanillin 0.41 " " 

Coumarin .^. None 

Color T Foreign 

An artificial preparation. No manufacturer's name or address on package. 

Sample No. 7541, Seal No. U-92. Sample of "Vanilla Extract." Received June 

14th. Sample contains coumarin. 
Condemned as not being a pure extract of vanilla. 

No. W-520. Sample of "Chapman's Extract of Banana," from E. J. Schmidt, 571 
Baker St., Detroit. 

Sold by Chapman & Smith Co., Chicago, 111. 

Producer, Chapman A Smith Co., Chicago, III. 

Solids '. 2 . 79 per cent 

Compound ethers Present 

Glycerine 

An artificial preparation. 
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No. W-621. Sample of "Chapman's ExtraA of Strawberry," from B. J. Schmidt, 

671 Baker St., Detroit. 
Sold by Chapman & Smith Co., Chicago. III. 
Prodncer, Chapman & Smith Co., Chicago, 111. 

Solids 3.75 per cent 

Compound ethers Present 

Glycerine 

Sugar 

Color • Coal tar dye 

An artificial preparation. 

No. W-645. Sample of "Pure Concentrated Extract of Raspberry," from Keveney 

Bros., 235-2C7 Michigan Ave., Detroit. 
Producer, The Bryant Manufacturing Co., Detroit, Mich. 

Solids 24 per cent 

Color Artificial 

An artificial preparation. 

No. W-546. Sample of "Pure Concentrated Extract of Strawberry," from Keveney 

Bros., 235-237 Michigan Ave., Detroit. 
Producer, The Bryant Manufacturing Co., Detroit, Mich. 

Solids 47 per cent 

Color Artificial 

An artificial preparation. 

No. W-554. Sample of "Triple Extract of Raspberry," from Peoples' Coffee Co., 

459 Gratiot Ave., Detroit. 
Sold by Imperial Tea Co , Detroit, Mich. 
Producer, Imperial Tea Co., Detroit, Mich. 

Solids 57 per cent 

An artificial preparation. 

No. W-555. Sample of "Triple Elxtract of Pineapple," from Peoples' Coffee Co., 

459 Gratiot Ave., Detroit. 
Sold by Imperial Tea Co , Detroit, Mich. 
Producer, Imperial Tea Co., Detroit, Mich. 

Solids 1.65 per cent 

An artificial preparation. 

No. W-556. Sample of "Triple Extract of Strawberry," from Peoples' Coffee Co., 

459 Gratiot Ave., Detroit. 
Sold by Imperial Tea Co , Detroit, Mich. 
Producer, Imperial Tea Co., Detroit, Mich. 

Solids 2.39 per cent 

An artificial preparation. 

No. X-8. Sample of "Dieter's Double Vanilla Flavoring," from R. L. Evans, Decatur. 

Producer, J. P. Dieter & Co., Chicago, 111. 

Solids 16 . 38 per cent 

Ash 22 " " 

Sugar 10.10 " " 

Alcohol 8.20 " " 

Vanillin • 298 " " 

Coumarin None 

Color Foreign 

Contains foreign coloring matter. 

No. X-9. Sample of "Snyder's Superior Extracts, Tonka and Vanilla," from Camp- 
bell & Chappell, Grand Ledge 

Producer, R. W. Snyder, Battle Creek, Mich. 

Solids 14.67 per cent 

Ash 18 

Sugar 11.50 

Alcohol 31 .35 
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Vanillin • 423per cent 

Coumarin 084 " 

Color Foreign 

Contains added vanillin and foreign coloring matter. 



FRUIT. 

Sample No. 7527, Seal No. C-11. Sample of "Marachino Cherries." Received June 

lOth. 
Sample condemned as not bearing name and address of manufacturer. 



GRAPE JUICE. 

No. U-84. Sample of Grape Juice, from H. F. Stockley, SIdaw. 

Producer, Red Cross Vinegar Co., St. Louis, Mo. 

Solids 8 . 59 per cent 

Ash ' 

Color Red coal tar dye 

Apple juice colored with coal tar dye. 



HONEY. 

Sample No. 7543, Seal No. C-18. Sample of "Extracted Honey," manufactured by 

E. J. Dossin, Detroit. Received June 16th. Sample contains glucose. 
Condemned as not pure honey. 

No. W-559. Sample of "Pure Extracted Honey," from P. H. Dunn & Son, 691 Michi- 
gan Ave., Detroit. 

Sold by Mrs A. A. Smith, Birmingham, Mich. 

Producer, Mrs. A. A. Smith, Birmingham, Mich. 

Polarization direct at 20° C — 4,0 degrees 

Polarization Invert at 20° C —16.0 

Polarization invert at 87° C +10.56 " 

Solids ' 77 . 59 per cent 

Ash 23 " " 

Reducing sugar before Inversion 76 . 58 

Contains glucose. 
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JELLIES, JAMS AND PRESERVES. 

Sample No. 7525, Seal No. C-9. Sample of "Erdbeeren Rot," manufactured by 
Gustave Amandres, Germany. Sample received June 3d. Sample contains 
glucose and foreign color. 

Condemned as imitation fruit preserves, artificially colored. 

No. K-545. Sample of "Steers' Head Pure Home-made Blackberry Jelly," from. 
Battle Creek Creamery Co., Battle Creek. 

Sold by Flaccus Bros., Wheeling, West Virginia. 

Solids 72 . 85 per cent 

Ash 57 '* 

Reducing sugar before inversion 36 . 37 

Reducing sugar after inversion 48.65 

Polarization before inversion +97 . 4 degrees 

Polarization after inversion 4-80.5 

Color Coal tar dye 

Glucose Present 

Imitation fruit jelly, artificially colored. 

No. L-603. Sample of "Pure Home-made Raspberry Jelly," from L. A. Moon & Co., 
Boyne Falls. 
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Sold by Lemon A Wheeler Co.; Grand Rapids, Mich. 

Producer, Flaccus Bros, Wheeling, W. Va. 

Solids 70.53 per cent 

Ash 0.64 " " 

Reducing sugar 51.10 " " 

Sucrose 6 . 86 " " 

Glucose Present 

Polarization direct • +28.6 degrees 

Polarization Invert -\-19A " 

Preservative Benzoic acid 

An Imitation Jelly. Not properly labeled. 

No. Lr604. Sample of "Pure Home-made Quince Jelly," from L. A. Moon ft Co., 
Boyne Falls. 

Sold by Lemon ft Wheeler Co., Grand Rapids, Mich. 

Producer, FlaccuGi Bros, Wheeling, W. Va. 

Solids 71.29 per cent 

Ash 0.59 " " 

Reducing sugar 44.45 " " 

Sucrose ..•. ,... 14.48 ** " 

Glucose Present 

Polarization direct 4-21.6 degrees 

Polarization invert -f 2.2 " 

Preservative Benzoic acid 

An imitation fruit Jelly. Not properly labeled. 

No. L-605. Sample of "Strawberry Jelly," from Jerry M. Hoffman, Mancelona. 

Sold by Musselmui Grocery Co., Traverse City, Mich. 

Producer, Alameda Packing Co., Cincinnati, Ohio. 

Solids ^ 64.72 per cent 

Ash 0.56 " " 

Reducing sugar 39 .00 *' " 

Sucrose : 21.86*" " 

Glucose Present 

Polarization direct 4-24.0 degrees 

Polarization invert at 20° C — 5.3 

Polarization invert at 86° C —13.2 

Color , Artificial 

Preservative Benzoic acid 

Imitation fruit Jelly artifleially colored. 

No. L-606. Sample of "Raspberry Jelly," from Jerry M. Hoffman, Mancelona. 

Sold by MuBselman Grocery Co., Traverse City, Mich. 

Producer, Alameda Packing Co., Cincinnati, Ohio. 

Solids 62.35 per cent 

Ash 0.38 " " 

, Reducing sugar 51.26 " " 

Sucrose • 6.05 " " 

Glucose Present 

Polarization direct 4-6.0 degrees 

Polarization invert at 20° C — 2.1 

Polarization invert at 86° C 4-14.0 

Color Artificial 

Preservative Benzoic acid 

Imitation fruit Jelly artificially colored. 
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No. L-607. Sample of "Currant Jelly," from Jerry M. Hoffman, Mancelona. 

Sold by Mutoelman Grocery Co., Traverse City, Mich. 

Producer, Alameda Packing Co., Cincinnati, Ohio. 

Solids 64.31 per cent 

Ash , 0.41 " " 

Reducing sugar : 46.58 " " 

Sucrose 13.95 " " 

Glucose Present 
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Polarization direct +16 . 6 degrees 

Polarization invert at 20** C — 2.1 

Polarization invert at 86^ C +13.20 

Color ' Artificial 

Preservative Benzoic acid 

Imitation fruit jelly artificially colored. 

No. Lr615. Sample of Currant Jelly, from D. B. Nichols, Traverse City. 

Sold by Musselman Grocery Co., Traverse City, Mich. 

Producer, Alameda Packing Co., Cincinnati, Ohio. 

Solids 70.10 per cent 

Ash 0.45 " " 

Reducing sugar 41.46 " 

Sucrose 20.44 " " 

Glucose Present 

Polarization direct at 20° C 4-24..8 degrees 

Polarization invert at 20° C ' — 2.6 

Polarization Invert at 86° C +16.7 

Preservative Benzoic acid 

Color Artificial red coal tar dye 

An imitation fruit jelly artificially colored. 

No. Lr631. Sample of "Triumph Red Raspberry Preserves," from Welsch & Meyer, 
Mt. Pleasant. 

Sold by The Dow & Snell Co., Toledo, Ohio. 

Solids 74 . 22 per cent 

Ash 48 " " 

Reducing sugar before inversion 41 . 45 

Reducing sugar after inversion 43 . 41 

Polarization direct at 20° +108. degrees 

Polarization invert at 20° +104.7 

Starch 

Color Coal tar dye 

Imitation preserves artificially colored. 

No. Lr641. Sample of Pure Home-made Grape-Apple Jelly, from J. A. Nute, Lan- 
sing. 

Producer, Flaccus Bros., Wheeling, W. Va. 

Solids 67 . 48 per cent 

Ash 31 " " 

Reducing sugar after inversipn 50.34 " " 

Polarization before inversion +91 . 00 degrees 

Polarization after inversion +91 • 60 " 

Preservative Benzoic acid 

Imitation fruit jelly not properly labeled. 

No. Lr662. Sample of "Fruit Jams — Blackberry," from A. Johnson & Co., South 
Frankfort 

Producer, The E. G. Dailey Co., Detroit, Mich. 

Polarization direct at 20° C +145.2 degrees 

Polarization invert at 20° C +143.4 

Solids 75 .93 per cent 

Ash 60 " " 

Reducing sugar after inversion ^ 33 . 04 " " 

Imitation fruit jam not properly labeled. 

No. Lr668. Sample of "Currant Jelly, Ill-Mo Brand- Imitation," from Flrzlaff ft 
Son, Manistee. 

Producer, Ill-Mo Preserve Co., Chicago, 111. 

Polarization direct at ^0° C +101.6 degrees 

Polarization invert at 20° C +100.5 

Solids •. 54 . 10 per cent 

Ash 48 " " 
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Reducing sugar after inversion 25.74 per cent 

Color Coal tar dye 

An imitation fruit Jelly artificially colored. 

No. Lr677. Sample of "Imitation Strawberry Jelly," from A. J. Piotrowski^ 
Manistee. 

Sold by Musselman Grocery Co., Traverse City, Mich. 

Producer, Manierre-Yoe Syrup Co., Chicago, 111. 

Polarization direct at 20*^ C +106.2 degrees 

Polarization invert at 20^ C +103.0 

Solids 60.65 per cent 

Ash 52 " " 

Reducing sugar after inversion 29.66 " " 

Color Coal tar dye 

Preservative Benzoic acid 

An imitation fruit jelly artificially colored. 

No. Lr717. Sample of "Pure Fruit Currant Jelly," from C. S, Jandorf, Gran^ 

' Rapids. 

Producer, James Middleby, Jr., Boston, Mass. 

Polarization direct at 20** C +79.0 degrees 

Polarization invert at 20^ C +76.5 

Ash 48 per cent 

Solids 64.91 

Reducing sugar after inversion 39 . 80 

Color Artificial 

An imitation fruit jelly artificially colored. 

No. Lr718. Sample of "Favorite Raspberry Jelly," from C. S. Jandorf, Grand 
Rapids. 

Producer, Wood A Selick, New York, N. Y. 

Polarization direct at 20'* C +27.6 degrees 

Polarization invert at 20^ C +16.9 

Ash 39 per cent 

Solids 70.18 

Reducing sugar after inversion 53 . 44 

Color Artificial 

Starch Present 

Preservative Salicylic acid 

An imitation fruit jelly artificially colored. 

No Lr720. Sample of "Pure Fruit Jelly — ^Raspberry," from brake & Erickson,. 
Grand Rapids. 

Producer, Steele, Wedeles & Co., Chicago, 111. 

Polarization direct at 20° C +57.2 degrees 

Polarization invert at 20'» C +53.9 

Solids 84.13 per cent 

Ash 72 " " 

Reducing sugar after inversion 48 . 88 " " 

Color Artificial 

Preservative Salicylic acid 

An imitati(Mi fruit Jelly artificially colored. 

• 

No. Lr721. Sample of "Pure Fruit Jelly— Currant," from Drake & Erickson^ 
Grand Rapids. 

Producer, Steele, Wedeles & Co., Chicago, 111. 

Polarization direct at 20 ** C +61.0 degrees 

Polarization invert at 20** C +53.4 

Solids 83 . 79 per cent 

Ash 80 " " 

Reducing sugar after inversion 47 . 84 " 

Color Artificial 

An imitation fruit Jelly artificially colored. 
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No. Lr722. Sample of "Pure Fruit Jelly — Strawberry," from Drake ft Ericksoi^, 
Grand Rapids. 

Producer, Steele, Wedeles & Co., Chicago, 111. 

Polarization direct at 20* C +59.6 degrees 

Polarization invert at 20** C +57.2 

Solids 84.99 per cent 

Ash 77 

Reducing sugar after inversion 49. 80 

Color Artificial 

An imitation fruit Jelly artificially colored. 

'So. Lr723. Sample of "Pure Fruit Jelly — Apple," from Drake A Erickson, Grand 
Rapids. 

Producer, Steele, Wedeles & Co., Chicago, 111. 

Polarization direct at 20** C +66.6 degrees 

Polarization invert at 20'» C +64.0 

Solids 82.64 per cent 

Ash. 60 " " 

Reducing sugar after inversion 45.95 " " 

An imitation fruit Jelly. 

No. Lr728. Sample of "Clover Leaf Imitation Strawberry Jelly," from A. & A. J. 
Piotrowski, Manistee. 

Producer, Chicago Concentrating Co., Chicago, 111. 

Polarization direct at 20** C +1^1.4 degrees 

Polarization invert at 20* C +119.7 

Solids 66.99 per cent 

Ash 62 " " 

Reducing sugar after inversion 38 .31 " " 

Color Coal tar dye 

An imitation fruit jelly artificially colored. 

No. Lr732. Sample of "Baker's Delight Jelly," from D. Hornkohl, Manistee. 

Producer, Chapman & Smith, Chicago, 111. 

Polarization direct at 20* C +106.6 degrees 

Polarization invert at 20* C +104.0 

Solids 60 . 5 per cent 

Ash 45 " " 

Reducing sugar after inversion 32 . 36 " " 

Color Coal tar dye 

An imitation fruit Jelly artificially colored. 

Sample No. 7537, Seal No. Lr750. Sample of "Imitation Lingon Sy It," 'manufac- 
tured by C. L. Benson, Chicago. Received June 10th. Sample contains glucose 
and foreign color. 

Condemned as an imitation fruit Jelly, artificially colored. 

Sample No. 7539, Seal No. Lr752. Sample of "Artificial Currant Jelly," manufac- 
tured by Ad. Seidel ft Sons, Chicago. Received June 10th. Sample contains 
glucose and foreign color. 

Condemned as an imitation fruit Jelly, artificially colored. 

Sample No. 7540, Seal No. L-753. Sample of "Strawberry Pie Filling," manufac- 
tured by Ad. Seidel ft Sons, Chicago. Sample received June 10th. Sample con- 
tains glucose. 

Condemned as an imitation fruit product, not proi>erly labeled. 

No. W-460. Sample of Raspberry Jam, from O'Brien Co., Detroit. 

Sold by Curtice Bros. Co., Rochester, New York. 

Producer, Curtice Bros. Co., Rochester, New York. 

Polarization direct +55.00 degrees 

Polarization invert +25.96 " 

Water 33.47 per cent 

Reducing sugars 28 . 20 " " 
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Glucose Present 

Ash 53 per cent 

Color Natural 

An imitation fruit jam not properly labeled. 

No. W-515. Sample of Imitation Fruit Jam. from H. J. Rogers, Detroit. 

Sold by T H. Johnson, 184 Ash St , Detroit, Mich. 

Producer, The Williams Bros. Co., Detroit, Mich. 

Solids 64 .50 per cent 

Ash 65 " " 

Reducing sugar before inversion 30 . 71 " " . 

Reducing sugar after inversion 42 . 57 " " 

Pola^lz&tion before inversion +89.2 degrees 

Polarization after inversion 4-73.9 " 

Imitation fruit jam not properly labeled. , 

No. W-524. Sample of "Imitation Fruit Jelly," from A. Becker, 686 Gratiot Ave., 
Detroit. 

Sold by E. B. Gallagher & Co.» Detroit, Mich. 

Producer, Berry, Maybrun Co., Chicago, 111. 

Polarization direct at 20** C. +96.0 degrees 

Polarization Invert at 20" C +92.2 " 

Solids 55.85 per cent 

Ash 73 " " 

Reducing sugar after inversion 31 . 42 " " 

Color Artificial 

An imitation fruit jelly artificially colored. 

Sample No. 7483, Seal No. W-573. Sample of "Strawberry Jelly," manufactured 
by Berry-Mayburn Company, Chicago. Received May 16th. Sample contains 
glucose and foreign color. 

Condemned as an imitation fruit jelly, artificially colored. 

Sample No. 7510, Seal No. W-577. Sample of "Currant Jelly," manufactured by 
Berry, Maybum Company, Chicago. Sample received May 20th. Sample con- 
tains glucose and foreign color. 

Condemned as an imitation fruit jelly, artificially colored. 

Sample No. 7522, Seal No. W-582. Sample of "Currant Jelly." Received May 31st. 

Sample contains glucose and foreign color. 
Condemned as an imitation fruit jelly, artificially colored. 



MAPLE SYRUP. 

No. R-435. Sample of "Vermont Maple Syrup." 

Sold by Schwartz Bros., Saginaw, E. S. 

Producer, Marshalltown Syrup and Candy Co , Marshalltown, Iowa. 

Solids 71.12 per cent 

Ash 48 " " 

Reducing sugar before Inversion • 29.91 

Reducing sugar after inversion 39 .05 

Polarization direct +127 .4 degrees 

Polarization invert ^ +118.3 

Glucose Present 

Consists principally of glucose syrup. 
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MILK. 

Sample No. 7530. Seal No. F-55. Sample of "Milk." Received June 3d. 
Condemned as below standard in solids and butter fat. 
Sample No. 7531, Seal No. K-56. Sample of "Milk." Received June 8th. 
Condemned as below standard in solids and butter fat. 

9 
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No. T-2399. Sample of Milk, from H. A. Labertey, Detroit. 

Specific gravity 1.029 

Fat 2. 70 per cent 

Below the standard in fat. 

No. T-2429. Sample of Milk, from George Drlnkwater, Lansing. 

Specific gravity 1 .0265 

Water 89.03 per cent 

Solids 10.97 " " 

Fat 3.40 " " 

Solids not fat 7.57 " " 

Ash 0.64 " " 

Below the standard in specific gravity and solids, watered. 

No. T-2431. Sample of Milk, from M. O. Hakes, Lansing. 

Specific gravity 1.0247 

Water 89 . 37 per cent 

Solids 10.63 " " 

Fat 3.42 " " 

Solids not fat 7.21 " " 

Ash .- 0.65 " " 

Below the standard in specific gravity and solids, watered. 

No. T-2437. Sample of Milk, from M. J. Stabler, Lansing. 

Specific gravity 1.0242 

Water 89.94 per cent 

Solids 10.06 

Fat 3.27 

Solids not fat 6.79 

Ash 0.56 

Below the standard in specific gravity and solids, watered. 

No. T-2438. Sample of Milk, from M. J. Stabler, Lansing. 

Specific gravity 1.0255 

Water 89.53 per cent 

Solids 10.47 

Fat 3.43 

Solids not tat 7.04 

Ash 0.61 " " 

Below the standard in specific gravity and solids, watered. 

No. T-2439. Sample of Milk, from M. J. Stabler, Lansing. 

Specific gravity 1.0251 

Water 89.54 per cent 

Solids 10.46 " " 

"Fat 3.25 " " 

Solids not fat 7.21 " " 

Ash 0.58 " " 

Below the standard in specific gravity and solids, watered. 

No. T-2440. Sample of Milk, from M. J. Stabler, Lansing. 

Specific gravity 1.0247 

Water 89.71 per cent 

Solids 10.29 " " 

Fat 3.33 " " 

Solids not fat 6.96 " " 

Ash 0.60 " " 

Below the standard in specific gravity and solids, watered. 

No. T-2477. Sample of Milk, from Adam Wenderlein, Frankenmuth. 

Specific gravity 1.0253 

Water 89.66 per cent 

Solids 10.34 " « 

Fat 3.21 " " 
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Solids not fat 7.13 per cent 

Ash 0.62 " " 

Watered milk. 

No. T-2485. Sample of Milk, from John G. Qeyer, Frankenmuth. 

Specific gravity 1.0338 

Water 87.98 per cent 

. Solids 12.02 " " 

Fat 2.60 " " 

Solids not fat 9.42 " " 

Ash 0.77 " " 

Below the standard In hutter fat and In solids. * 

9 

No. T-2487. Sample of Milk, from Adam List, Frankenmuth. 

Specific gravity 1.0332 

Water 88.11^ per cent 

Solids 11.83 " " 

Fat 2.68 " " - 

Solids not fat , 9.15 " " 

Ash 0.69 " " 

Below the standard in solids and butter fat. 

No. T-2495. Sample of Milk, from FrankAean, Tuscola. 

Specific gravity " 1.028 

Water 88 . 42 per cent 

Solids 11.58 " " 

Fat , 3.5 " " 

Solids not fat 8.08 " " 

Ash 0.63 " " U 

Below the standard in solids and specific gravity. 

No. T-2496. Sample of Milk, from John Hughs, Tuscola. 

Specific gravity 1.0242 

Water ^ 90.22 per cent 

Solids 9.78 " " 

' Fat 3.06 " " .» 

Solids not fat 6.72 " " 

Ash 0.55 " " 

Watered milk. 

No. T-2497. Sample of Milk, from Charles Hustler, Tuscola. 

Specific gravity 1.0231 

Water 10.70 per cent 

Solids 9.30 " " 

Pn^ 2.81 " " 

Solids not" fat!!!!!!!!!!!!!!!!!!!!!!!! !!!!!!! !!!!!!! 6!49 " " 

Ash 0.64 " " 

Watered milk. 

No. T-2498. Sample of Milk, from Andrew Schiefer, Tuscola. 

Specific gravity 1.0276 

Water 89.88 per cent 

Solids 10.62 " " 

Fat ;... 3.10 " " 

Solids not fat 7.52 " " 

Ash 0.58 " " 

Below the standard in solids and specific gravity. 

No. T-2499. Sample of Milk, from Jacob Meister, Seneca. 

Specific gravity 1.0246 

Water 89.96 per cent 

Solids 10.04 " " 

Pn^ 2.71 " " 

Solids not fat!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!! 7!33 " " 

Ash 61 " " 

Watered milk. 
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No. T-2500. Sample of Milk, from William Palard, Canandaigua. 

Specific gravity • i . 0274 

Water 89.12 per cent 

Solids 10.88 

Fat 2.70 

Solids not fat 8 . 18 " " 

Ash . $4 " " 

Below standard in butter fat, solids and specific gravity. 

No. T-2501. Sample of Milk, from M. L. Vansickles, Seneca. 

Specific gravity 1.0275 

Water 88.75 per cent 

Solids " 11.25 " " 

Fat 2.76 " " 

Solids -not fat 8 . 49 " " 

Ash 66 " 

Watered milk. 

No. T-2502. Sample of Milk, from John Mumford, Seneca. 

Specific gravity 1.0244 

Water 90.05 per cent 

Solids A 9.95 " 

Fat W' 3.01 " " 

Solids not fat 6.94 " 

Ash 55 " " 

Watered milk. 

No. T-2507. Sample of Milk, from M. J. Stabler, Lansing. 

Specific gravity 1 .0258 

Water 89.73 per cent 

Solids 10.27 " 

Fat 2.98 " " 

Solids not fat 7.29 " " 

Ash 60 " 

Watered milk. 

No. T'2508. Sample of Milk, from M. J. Stabler, Lansing. 

Specific gravity 1 . 0262 

Water 89.53 per cent 

Solids , 10.47 " 

Fat ...4 3.04 " 

Solids not fat 7.43 " " 

Ash 61 " 

Watered milk. 

No. T-2509. Sample of Milk, from M. J. Stabler, Lansing. 

Specific gravity , 1 . 0273 

Water 88.69 per cent 

Solids 11.31 " 

Fat 3.55 " " 

Solids not fat 7.76 " 

Ash 64 " 

Watered milk. 

No. T-2510. Sample of Milk, from M. J. Stabler, Lansing. 

Specific gravity 1 . 0267 

Water 88.72 per cent 

Solids 11.28 " " 

Fat 3.67 " *' 

Solids not fat 7.61 " " 

Ash 63 " " 

Watered milk. 
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No. W-44. Sample of Milk, from E. G. Strickeer, Detroit 

Specific gravity 1.0253 

Water 90.22 per cent 

Solids 9.78 " " 

"p^t 2 93 " " 

Solids not fat.... V...*.\V. v......... ........ .v.. v.... 6!85 " " 

Ash 0.61 " " 

Below the standard in specific gravity, solids and fat. Watered. 

No. W-48. Sample of Milk, from Charles J. Rath, Detroit. 

Sold by Tona Schlaff, DeaHlorn, Mich. 

Specific gravity 1.0255 

Water 89.94 per cent 

Solids 10.06 " " 

Fat 3.03 " " 

Solids not fat 7.03 " " 

Ash 0.60 " " 

Below the standard in speclfil; gravity and solids. Watered. 

No. W-83. Sample of Milk, from Patrick Salley, Dearborn. 

Specific gravity 1.0237 

Solids 9 . 66 per cent 

Water 90.34 " " 

Fat 2.45 " " 

Solids not fat 7.21 " " 

Ash 0.69 " " 

Below the standard in specific gravity, solids and fat. Watered. 

t 

No. W-84. Sample of Milk, from John Schultz, Dearborn. 

Specific gravity 1.0230 

Solids 9.67 per cent 

Water 90.33 " " 

Fat 3.05 " " 

Solids not fat 6.62 " " 

Ash 0.58 " " 

Below the standard in specific gravity and solids. Watered. 

No. W-85. Sample of Milk, from John Schultz, Dearborn. ' 

Specific gravity 1.0240 

Solids 9.84 i)er cent 

Water 90.16 " " 

Fat 3.25 " " 

Solids not fat 6.59 " " 

Ash 0.61 " " 

Below the standard in specific gravity and solids. Watered. 

No. W-119. Sample of Milk, from Jacob Teeples, Milford. 

Specific gravity 1.0246 

Water 90. 59 per cent 

Solids 9.41 " " 

Fat 2.69 " " 

Solids not fat 6.72 " " 

Ash 0.60 " " 

Below the standard in specific gravity, solids and fat. Watered. 

No. W-125. Sample of Milk, from John Kelley, Milford. 

Specific gravity 1.0245 

Fat 3.30 per cent 

Below the standard in specific gravity. 
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No. W-126. Sample of Milk, from John Kelley, Milford. 

Specific gravity 1 .0212 

Water ^ 90.79 per cent 

Solids '. ... 9.21 " " 

"p^^ , , 3.18 ** " 

Solids not fat .................. . ........... !!..!!!! 6 ! 03 " " 

Ash 0.58 " " 

Below the standard in specific gravity and solids. Watered. 

No. W-199. Sample of Milk, from F. Willett, Goodrich. 

Specific gravity T 1.0320 

Water 89 . 46 per cent 

Solids 10.54 

Fat . .' 2.01 

Solids not fat 8.53 

Ash 0.74 " " 

Below the standard in solids and in fat. Skimmed. 

No. W-395. Sample of Milk, from E. H. Harris, Mayville. 

Specific gravity 1.0245 

Water 91 . 58 per cent 

Solids 8.42 " *' 

. Fat 2.02 " ** 

Solids not fat 6.40 " " 

Ash 0.59 " " 

Below the standard in specific gravity, solids and fat. Watered. 

No. W-396. Sample of Milk, from George Fredrick, Mayville. 

Specific gravity 1.0300 

Water 88.92 per cent 

Solids 11.08 " " 

Fat 2.09 " " 

Solids not fat 8.99 " " 

Ash 0.73 " " 

Below the standard in solids and fat. 

No. W-485. Sample of Milk, from. J. A. Leadly, Detroit- 
Specific gravity 1.032 

Solids 12.00 per cent 

Ash 72 ** " 

Butter fat 2.82 " " 

Below standard in solids and butter fat. 

No. W-486. Sample of Milk, from Eli Haley, Detroit. 

Specific gravity 1.0324 

Solids 12 . 51 per cent 

Ash 77 " " 

Butter fat 2.80 " " 

Below standard in butter fat. 



MIXTURES OR COMPOUNDS. 

No. L-638. Sample of "Lily White Non-Alcoholic Flavoring Powder, Orange," 
from Reynolds Bros., Lansing. 

Producer, Lily White Mfg. Co., Detroit, Mich. 

Sugar 90.4 per cent 

Orange oil Present 

Not properly labeled as a mixture or compound. 

No. L-639. Sample of "Lily White Non-Alcoholic Flavoring Powder, Lemon," 
from Reynolds Bros., Lansing. 
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* 

Producer, Lily White Mfg. Co., Detroit, Mich. 

Sugar 90 . 8 per cent 

Lemon oil Present 

Not properly labeled as a mixture or compound. 

No. L-640. Sample of "Tryphosa," from F. H. Barteaux, Lansing. 
Producer, E. C. Rich, New York. N. Y. 

Sugar Present 

Gelatine 

Organic acid " 

Vanilla flavoring " 

Not properly labeled as a mixture- or compound. 

No. L-646. Sample of W. T. Co. Wanolla Flavoring, from D. F. Helmer, Grand 

Rapids. 
Producer, D. F. Helmer, Grand Rapids, Mich. 

. Solids 

Alcohol 6 . 00 per cent 

Not properly labeled as a mixture or compound. 

No. L-647. Sample of W. T. Co. Special Pineola Flavoring, from D. F. Helmer, 
Grand Rapids, Mich. 

Producer. D. F. Helmer, Grand Rapids, Mich. 

Solids 95 per cent 

Alcohol Present 

Compound ethers .' " 

Color Coal tar dye 

Not properly labeled as a mixture or compound. 

No. L-649. Sample of E. J. H. Pure Cinn Flavoring, from D. F. Helmer, Grand 
Rapids. 

Producer, D. F. Helmer, Grand Rapids, Mich. 

Alcohol 83 . 57 per cent 

Essential oil Present 

Not properly labeled as a mixture or comrpound. 

No. L-650. Sample of D. F. H. Co. Special Wanolla Flavoring, from D. F. Helmer, 
Grand Rapids. 

Producer, D. F. Helmer, Grand Rapids, Mich. 

Solids 

Alcohol 

Vanillin 

Coumarin 

Not properly labeled as a mixture or compound. 

No. L-663. Sample of ''Artificial Vanilla and Coumarin," from Case Mercantile 
Co., Benzonla. 

Solids 13 . 27 per cent 

Vanillin 

Coumarin ^ .* 

Not properly labeled as a mixture or compound. 

No. L-664. Sample of "Artificial Lemon," from Case Mercantile Co., Benzonla. 

Lemon ^oil None 

Color Coal tar dye 

Not properly labeled as a mixture or compound. 

No. U-87. Sample of Globe Brand Compound Vanilla and Coumarin Colored Ex- 
tract, from Sam Mackevich, Bark River. 

Sold by Lauermann Bros., Marinette, Wis. 

Producer, Puhl, Webb Co., Chicago, 111. 

Solids 15.18 per cent 

Alcohol by weight 8.97 " " 

Vanillin 06 " " 

Coumarin 11 " " 

Not properly labeled as a mixture or compound. 
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No. W-510. Sample of Chapman's Extract of Strawberry, from Schneider Bros., 
Detroit. 

Producer, Chapman & Smith Co., Chicago, 111. 

Solids 2.089 per cent 

Color * Coal tar dye 

Compound ethers , Present 

An artificial preparation not properly labeled as a mixture or compound. 

No. W-511. Sample of Chapman's Extract of Banana, from Schneider Bros., 
Detroit. 

Producer, Chapman & Smith Co., Chicago, 111.' 

Solids 2.207 per cent 

Glycerine Present 

Compound ethers " 

An artificial preparation not properly labeled as a mixture or compound. 
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Sample No. 7523, Seal No. W-584. Sample of "Vanillin and Coumarln Flavor, 

handled by The Dow & Snell Co., Toledo. 
Condemned as not properely labeled as a mixture or compound. 



MUSTARD. 

No. Lr725. Sample of "Mustard Compound." 

Sold by The E. C. Harley Co., Dayton, Ohio. 

Solids 15.89 per cent 

Color Turmeric 

Not properly labeled. 

OLEOMARGARINE. 

Sample No 7509, Seal No. C-8. Sample of "Oleomargarine," manufactured by 

Swift & Co., Chicago. Received May 20th. Sample contains foreign color. 
Condemned as being oleomargarine, artificially colored. 

No. W-543. Sample of Oleomargarine, from I. L. Wing, 194 Michigan Ave., Detroit. 
Sold by Michigan Produce Co., Detroit, Mich. 

Color Ingredient 

Package contained no formula slip. 

No. W-544. Sample of Oleomargarine, from I. L. Wing, 194 Michigan Ave., Detroit. 
Sold by Michigan Produce Co., Detroit, Mich. 

Color Ingredient 

Package contained no formula slip. 

No. W-565. Sample of "Oleomargarine," from Anthony Schneider, 495 Gratiot Ave., 
Detroit. 

Sold by Brown & Fltts, Chicago, 111. 

Refractive index at 25° C 1 .4642 

Color Artificial 

Sample is oleomargarine, artificially colored. 

No. W-566. Sample of "Oleomargarine," from John Hart, 378 Gratiot Ave , Detroit. 

Sold by Brown & Fitts, Chicago, 111. 

Refractive index at 25° C 1.4642 

Color Artificial 

Sample is oleomargarine, artificially colored. 

No. W-568. Sample of "Oleomargarine," from John Hart, 378 Gratiot Ave., Detroit 

Sold by Brown & Fitts, Chicago, 111. 

Refractive index at 25° C 1.4642 

Color Artificial 

Sample is oleomargarine, artificially colored. 
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PEPPER. 



No. R-421. Sample of Ground Black Pepper, from Bontin & Gager, Alpena. 

Sold by Gehlert Coffee Co., Detroit, Mich. 

Water 10.07 per cent 

Total ash 9.65 

Ash Insoluble in 10% hydrochloric acid (sand) 3.13 

Starch : 24.92 

Volatile ether extract 1 .03 

Non-volatile ether extract 8.2& 

Crude fiber 16.50 

Contains an excess of sand. 

No. W-516. Sample of "Ground Black Pepper," from George F. Faber, 2127 River 
St., Delray. 

Sold by Nick Wohlfelder & Co., Detroit, Mich. 

Ash 1 , 9.90 per cent 

Ash insoluble in 10% hydrochloric acid (sand) 2.62 

Volatile ether extract 80 

Non-volatile ether extract 6 . 00 

Starch 20.87 

Crude fiber 19.27 

Does not comply with standard for black pepper. 

No. W-465. Sample of Black Ground Pepper, from Frank Potts, Cadmus. 

Sold by Hillsdale Grocer Co., Hillsdale, Mich. 

Water 8.83 per cent 

Ash 6.43 

Ash insoluble in 10% hydrochloric acid (sand) 1.45 

Volatile ether extract 1 . 57 

Non-volatile ether extract 10 . 19 

Crude fiber 17.74 

Starch 24.41 

Does not comply with standard for black pepper in starch and crude fiber. 
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SYRUP. 

Sample No. 7532, Seal No. C-14. Sample of "Maple Syrup," manufactured by E. A. 

Charbonneau, Detroit. Received May 10th. 
Condemned as not being a pure maple syrup. 

Sample No. 7533, Seal No. C-15. Sample of "Maple Syrup," manufactured by E. J. 

Dossin, Detroit. Received June 10th. 
Condemned as not being a pure maple syrup. 

No. Lr629. Sample of "Glucose Mixture," "Extra Corn Syrup," from Peak Grocer 
Co., Mt. Pleasant. 

Sold by W. M. Hoyt & Co., Chicago, 111. 

Solids 72.31 per cent 

Ash .99 " 

Reducing sugar before inversion 32 .95 " " 

Reducing sugar after inversion 39 . 76 " " 

Polarization direct at 20° -fl33. degrees 

Polarization invert at 20*» -f 124.3 

Not properly labeled. 

No. L-630. Sample of "Glucose Mixture," from Welsch & Moyer, Mt. Pleasant. 

Sold by The Dow & Snell Co., Toledo, Ohio. 

Solids 74 . 44 per cent 

Ash 1.00 " " 

Reducing sugar before inversion 35 . 11 ** ** 

Reducing sugar after inversion 40 . 15 •" " 
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Polarization direct at 20° 4-140.4 degrees 

Polarization invert at 20° +130.7 

Not properly labeled. 

No. Lr731. Sample of "Clover Leaf Brand Butter Scotch Drips," from John 
Hellesvig, Manistee. 

Producer, Chicago Concentrating Co., Chicago, 111. 

Polarization direct at 20° C -f 132.2 degrees 

Polarization invert at 20° C +124.5 

Solids 71 .95 per cent 

Ash 1.03 " " 

Reducing sugar after inversion 43.31 " " 

A glucose syrup. 

No. Lr660. Sample of "Orange Cane Sorghum," from City Grocer Co., Frankfort. 

Sold by Durand & Kasper Co., Chicago, 111. 

Producer, Oel^rich & Laux, Chicago, 111. 

Polarization direct at 20° C +60.6 degrees 

Polarization invert at 20° C — 6.2 

Polarization invert at 87° C +11.88 

Solids 73 . 23 per cent 

Ash 2.01 " " 

Reducing sugar before inversion 27.23 " " 

Reducing sugar after inversion 65 . 74 " "" 

Contains glucose not properly labeled. 

No. Lr661. Sample of "Corn Syrup," from City Grocer Co., Frankfort. 

Sold by Worden Grocery Co., Grand Rapids, Mich. 

Producer, Warner Sugar Refining Co., Waukegan, 111. 

Polarization direct at 20° C +142.4 degrees 

Polarization invert at 20° C +141.4 

Solids 74 . 57 per cent 

Ash 39 " " 

Reducing sugar after inversion 37 .97 " " 

Not properly labeled. 

No. Lr665. Sample of "Atlas Syrup," from Case Mercantile Co., Benzonia. 

Sold by Durand & Kasper Co., Chicago, III. 

Producer, Corn Products Co., Chicago, 111. 

Polarization direct at 20° C +144.0 degrees 

Polarization invert at 20° C +136.4 

Solids 74.29 per cent 

Ash 1.00 " 

Reducing sugar after inversion 35 . 68 " " 

■Contains glucose, not properly labeled. 

Sample No. 7549, Seal No. Lr754. Sample of "Rock Candy Drips." Received 

June 24th. Sample contains glucose. 
Condemned as not being properly labeled. 

No. W-522. Sample of "Mothersill's Maple Syrup," from R. A. Allan, Detroit. 

Sold by F. Mothersill & Co., Detroit, Mich. 

Producer. F. Mothersill & Co., Detroit Mich. 

Polarization direct at 20° C +65.8 degrees 

Polarization invert at 20° C —20.0 

Solids 66.81 per cent 

Ash 03 " " 

Reducing sugar after inversion 65.20 " " 

Not pure maple syrup. 

No. W-523. Sample of "Maple Syrup," from J. Becker & Son, Detroit. 

Sold by Lee & Cady, Detroit, Mich. 

Producer,. Downing, Bullis & Co., Nashville, Mich. 

Polarisation direct at 20° C +63.0 degrees 
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Polarization Invert at 20** C — 20.0 degrees 

Solids .• 64.32 per cent 

Ash 10 " " 

Reducing sugar after inversion 62 . 82 " " 

Not pure maple syrup. 

No. W-533. Sample of "York State Maple Syrup," from Herman Kaufmann, Detroit. 

Sold by Roehrig & Foerster, Detroit, Mich. 

Producer, Boyle & Williams, Bradford, Pa. 

Polarization direct at 20° C +60.8 degrees 

Polarization invert at 20° C —21.5 

Solids 68 . 71 per cent 

Ash 20 

Reducing sugar after inversion 67 . 10 

Not pure maple syrup. 

Sample No. 7488, Seal No. X-51. Sample of "Rock Candy Drips.". Sample con- 
tains glucose. 
Condemned as not properly labeled. 



VINEGAR. 

Sample No. 7482, Seal No. C-1. Sample of "White Wine Vinegar," manufactured 
by Gordon Vinegar Co., Pontiac. Received May 15th. Acetic acid 2.98 per 
cent. 

Condemned as below standard in acid strength. 

Sample No. 7551. Seal No. C-23. Sample of "Cider Vinegar," manufactured by 
W. M. Tomlinson, Mt. Clemens. Received June 30th. Acetic acid, 3.12 per 
cent. 

Condemned as below standard in acid strength. 

No. K-546. Sample of "Oneida- County Apple Vinegar," from W. E. Tyrel, Battle 
Creek. 

Sold by Price & Lucas, Louisville, Kentucky. 

Specific gravity 1 . 0056 

Solids 18 per cent 

Ash 02 " 

Acid as acetic 3 . 00 " " 

Distilled vinegar below standard in acid. 

No. L-608. Sample of "Pure High Grade Cider Vinegar." 

Sold by Brown, Davis and Warner, Jackson, Mich. 

Producer, The Engel Cider Refining Co., Jackson, Mich. 

Specific gravity 1 . 0112 

Acid as acetic 4 . 17 per cent 

Solids 1.10 

Ash 35 

Polarization degrees 

Reducing sugar None 

Below standard in solids. Not pure cider vinegar. 

No. L-610. Sample of "Cider Vinegar." 

Sold by N. Wohlfelder & Co, Detroit, Mich. 

Producer, The Thos. Uelsman Co., Detroit, Mich. 

Specific gravity 1.0100 

Acid as acetic. * 4 . 22 per cent 

Solids 1.15 " ** 

Ash 23 " " 

Polarization — 1 . i degrees 

Below standard in solids and ash. Not a pure cider vinegar. 
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No. L-611. Sample of "Cider Vinegar." 

Sold by Phelps, Brace & Co., Detroit, Mich. 

Producer, The Williams Bros. Co., Detroit, Mich. 

Specific gravity 1.0183 

Acid as acetic 4 . 30 per cent 

Solids 2.95 " " 

Ash 36 "' " 

Polarization — 2 . 5 degrees 

Not a pure cider vinegar. 

No. Lr612. Sample of "Belle Isle Brand Cider Vinegar." 

Sold by Thos. S. Beaudoin, Detroit, Mich. 

Producer, E. A. Charbonneau & Co , Detroit, Mich. 

Specific gravity 1.0159 

Acid as acetic 4 . 30 per cent 

Solids , 2.05 " " 

Ash 34 " " 

Polarization — 1 . 1 degrees 

Not a pure cider vinegar. 

No. Lr613. Sample of "Red Star Cider Vinegar," from William Neumann, Saginaw. 

Producer, the Leroux Cider and Vinegar Co., West Toledo, Ohio. 

Specific gravity , 1 . 0155 

Acid as acetic 4 . 04 per cent 

Solids 2.42 " 

Ash 29 " 

Polarization direct -f .8 degrees 

Polarization invert — 1.9 

Not a pure cider vinegar. « 

Sample No. 7514, Seal No. Lr747. Sample of "Cider Vinegar," manufactured by 

The Leroux Cider and Vinegar Co., Toledo. Received May 25th. 
Condemned as not being a cider vinegar. 

No. R-393. Sample of "Fermented Beet Vinegar," from J. C. Liken & Co., Sebe- 
waing. 

Producer, Caro Vinegar Co., Caro, Mich. 

Specific gravity 1.0108 

Acid as acetic 3.86 per cent 

Solids 1.56 " " 

Ash 0.43 " " 

Below the standard in solids and in acid strength. 
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No. R-424. Sample of Cider Vinegar, from George Holcomb, Saginaw, W. S. 

Producer, M. J. Diendorfer, Saginaw, W. S., Mich. 

Specific gravity 1 . 0057 

Acid as acetic 2 . 57 per cent 

Solids 1.680" " 

Ash 0.32 " " 

Polarization — . 4 degrees 

Color Natural 

Cider Vinegar below the standard in solids and in acid strength. 

No. R-425. Sample of Cider Vinegar. 

Producer, M. J. Diendorfer, Saginaw, W. S., Mich. 

Specific gravity 1.0067 

Acid as acetic 3 . 05 per cent 

Solids 1.97 " " 

Ash 0.35 " " 

Polarization —0.6 degrees 

Color Natural 

Cider vinegar below the standard in acid strength. 



• 



DAIRY AND POOD COMMISSION. 77 

No. R«428. Sample of "Cider Vinegar," from Little and Epley, Mt. Clemens. 

Producer, Greenslade Oil Co., Detroit, Mich. 

Specific gravity 1.0119 

Acid as acetic .* 3 . 70 per cent 

Solids 1.76 " " 

Ash 35 " " 

Polarization — 1 . 6 degrees 

Below the standard In acid strength. 

R-433. Sample of Fermented Beet Vinegar, from Caro Seed and Grocery Co., Caro. 

Producer, Caro Vinegar Co., Caro, Mich. 

Solids 2.74 per cent 

Ash 43 " " 

Acid as acetic 3.48 " " 

Below standard in acid. 

No. U-72. Sample df "Cider Vinegar." from F. Bureau. Marquette. 

Producer, Western Cider and Vinegar Co., Chicago, 111. 

Specific gravity 1 . 0159 

Acid as acetic 5 . 04 per cent 

Solids 2.09 " " 

Ash 36 " " 

Polarization — .4 degrees 

Not pure cider vinegar. 

No. W-536. Sample of "Cider Vinegar," from Little & Epley, Mt. Clemens. 

Sold by Greenslade Oil Co.. Detroit, Mich. 

Producer. Greenslade Oil Co., Detroit. Mich. 

Solids 1.18 per cent 

Ash 15 " " 

Acid as acetic 3.25 " " * 

Below standard in solids, acid and ash. 

No. W-542. Sample of Cider Vinegar, from A. J. Gessner, 366 Baker St., Detroit 

Solids 3.14 per cent 

Ash 33 " " 

Acid as acetic 3.05 " " 

Below standard In acid. 

No. W-561. Sample of Cider Vinegar, from Yum Yum Tea Store, Adrian, V. V. B. 
Merwln. proprietor and manager. 

Sold by C. E. Adams & Palmer, Adrian, Mich. 

Producer, C. E. Adams & Palmer, Adrian, Mich. 

Solids 1 . 98 per cent 

Ash 32 " " 

Acid as acetic 2.76 " " 

Below the standard in acid strength. 

Sample No. 7512, Seal No. W-578. Sample of "Cider Vinegar," manufactured bjr 

The Leroux Cider and Vinegar Co., Toledo. Received May 22d. 
Condemned as not being a cider vinegar. 

Sample No. 7513, Seal No. W-579. Sample of "Cider Vinegar," Manufactured by 

The Leroux Cider and Vinegar Co., Toledo. Received May 23d. 
Condemned as not being a cider vinegar. 

Sample No. 7519, Seal No. W-580. Sample of "Cider Vinegar," manufactured by 

The Leroux Cider and Vinegar Co., Toledo. Received May 26th. 
Condemned as not being a cider vinegar. 

Sample No. 7521, Seal No. W-583. Sample of "Cider Vinegar," manufactured by 

The Leroux Cider and Vinegar Co., Toledo. Received May 30th. 
Condemned as not being a cider vinegar. 



PROSECUTIONS 



STATEMENT OF PROSECUTIONS. 

FISCAL YEAR ENDING JUNE 30, 1905. 



Cases pending July 1, 1904 

Cases commenced during fiscal year 

CASES DISPOSED OF. 

Before examining magistrates: 

Defendants bound over 

Defendants discharged 

In trial courts: 

Defendants conyicted 

Defendants acquitted 

Cases pending July 1, 1905 



8 
17 



8 




16 

1 

9 



BEFORE EXAMINING MAGISTRATES. 



Defendants. 


Charge — Unlawful 
sale of. 


County. 


Result. 


Mns-*ielTPftn Gro. C5o. ,,,-., 


Trnitati'^n J«»llv 


Grand Traverse . . . 
Kent 


Bound over 


Branch National Qro. Co. 
D. F. Helmer 


Lemon Extract 


Bound over. 


Henry Fradenburs 


Renovated Butter 

Renovated Butter 

Renovated Butter 

Vinegar 


Kent 


Bound over. 


Western Beef ana Provision Co . . . 


Kent 


Boiiru^ o'^er. 


John H. Goss 


Kent 

Wavne 


Bound over. 


Edward A. Charbonneau 


Bound over 


Alonzo L. Hart 


Oleomarcrarine 


Wasme 


Bound over. 


Wm. Jaipon 


Renovated Butter 


Wayne 


Bound over. 











IN TRIAL COURTS. 




Defendants. 


Charge — Unlawful 
sale of. 


X3ounty. 


Sentence. 


John Miller 


Oleomargarine 

Milk 


Marquette 

Wayne 


Fined S20 and costs. 


Patrick Sallev 


Acquitted. 

Fined S5 and costs. 


John Schultz 


Milk 


Wayne 


Adam Wenderlein 


Milk 


Sagmaw 


Fined S6 atid costs. 


John Kellev 


Milk 


Oakland 

Grand Traverse.. 
Tuscola 


Fined SI and costs. 


Musselman Gro. Co 


Jelly 


Fined SI 00. 


John N. Hughes 


Milk 


Fined S5 and costs. 


Chas. Hustler 


Milk 


Tuscola 

Ingham 

Lenawee 

Lenawee 

Kent 


Fined S5 and costs. 


Martin J. Stabler 


Milk 


Fined %5. 


John Mumford \ . . . . 


Milk 


Fined $5. 


Jacob Meister 


Milk 


Fined $5 and eoeta. 


D. F. Helmer 


Lemon Extract 

Renovated Butter. . 
Revonated Butter. . 
Renovated "Butter. . 
Renovated Butter. . 


Fined S300. 


Henry Freudenbursr 


Kent 


Fined SIOO. 


Wcftern Beef & JProvision Co 


Kent 


Fined S25. 


John H. Goss 


Kent 


Fined S50. 


Wm. Jasron 


Wayne 


Fined S25. 
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COURT PROCEEDINGS. 

FISCAL YEAR ENDING JUNE 30, 1905. 



CASE NO. 308. 
PEOPLE VS. HERMAN RAPP. 

Charge: Selling oleomargarine artificially colored. 

In Justice Court, City of West Bay City, January 13, 1902. Complaint made by 
Frank H. Gregory, Inspector. January 13, 1902: Defendant waived examination. 
Bound over to the Circuit Court for the County of Bay for trial. Case pending. 

CASE NO. 319. 
PEOPLE VS. ROBERT J. BROWN AND DAVID C. GOODELL. 

Charge: Selling oleomargarine artificially colored. 

In Justice Court, City of Saginaw, April 16, 1902. Complaint made by Frank 
H. Gregory, Inspector. Case pending. 

CASE NO. 321. 
PEOPLE VS. THOS. S. LINN, OP ALGONAC. 

Charge: Selling oleomargarine as dairy butter. 

In Justice Court, City of Port Huron, April 9, 1902. Complaint made by Frank 
H. Gregory, Inspector. April 15, 1902: Examination held. Bound over to the 
Circuit Court for the County of St. Clair for trial. Case pending. 

CASE NO. 327. 
PEOPLE VS. McWILLIAMS & MOORE. 

Charge: Selling oleomargarine artificially colored. 

In Police Court, City of Detroit, July 30, 1902. Complaint made by Perley C. 
Heald, Deputy Commissioner. August 8, 1902: Defendant waived examination. 
Bound over to the Recorder's Court of the City of Detroit for trial. Case pendin^r. 

CASE NO. 357. 
PEOPLE VS. WALTER H. WILLIAMS. 

Charge: Selling colored imitation Jelly. 

In Police Court, City of Detroit, April 21, 1903. Complaint made by John R. 
Bennett, Inspector. May 8, 1903: Examination held. Bound over to the Re- 
corder's Court for the City of Detroit for trial. Case pending. 

CASE NO. 358. 
PEOPLE VS. E. A. CHARBONNEAU. 

Charge: Selling imitation fruit Jelly, colored. 

In Police Court, City of Detroit, April 21, 1903. Complaint made J)y John R. 
Bennett, Inspector. May 22, 1903: Examination held. Bound over to the Re- 
corder's Court of the City of Detroit for trial. Case pending. 

CASE NO. 359, 
PEOPLE VS. E. G. DAILEY. 

Charge: Selling imitation Jelly, colored. 

In Police Court, City of Detroit, April 21, 1903. Complaint made by John R. 
Bennett, Inspector. Case pending. 
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CASE NO. 371. 
PEOPLE VS. JOHN MILLBB. 

Charge: Selling oleomargarine for butter. 

In Justice Court of Negaunee, June 11, 1904. Complaint made by Joseph 
Schnitzer, Inspector. June 11, 1904: Defendant waived examination. Bound 
over to the Circuit Court in and for Marquette County for trial. In the Circuit 
Court September 14, 1904: Defendant entered a plea of guilty. Fined $20 and 96 
costs. 

CASE NO. 372. 

PEOPLE VS. PATRICK SALLBT. 

Charge: Selling adulterated milk. 

In Justice Court of Dearborn, July 26, 1904. Complaint made by Louis A. C. 
Wagner, Inspector. August 4, 1904: Trial by Jury. Defendant acquitted. 

CASE NO. 373. 

Charge: Selling adulterated milk. 

In Justice Court of Dearborn, July 26, 1904. Complaint made by Louis A. C. 
Wagner, Inspector. August 4, 1904: Trial by Jury. Defendant convicted and 
was fined $5 and costs. 

CASE NO. 374. 

PEOPLE VS. ADAM WENDERLEIN, OP FRANKBNMUTH. 

Charge: Selling adulterated milk. 

In Justice Court, City of Saginaw, September 7, 1904. Complaint made by 
Frank H. Gregory, Inspector. September 17, 1904: Defendant appeared in court 
and entered a plea of guilty. Fined $5 and costs. 

CASE NO. 375. 
PEOPLE VS. JOHN KELLEY. 

Charge: Selling adulterated milk. 

In Justice Court, City of Pontiac, August 6, 1904. Complaint made by Louis 
A. C. Wagner, Inspector. August 21, 1904: Defendant entered a plea of guilty. 
Fined $1 and |37.40 costs. 

CASE NO. 376. 

PEOPLE VS. MTJSSELMAN GROCER CO. (BRANCH NATIONAL GROCER CO.). 

Charge: Selling imitation Jelly for pure Jelly. 

In Recorder's Court, City of Traverse City, August 29, 1904. Complaint made 
by Oilman M. Dame, Inspector. September 9, 1904: Examination held. De- 
fendant bound over to the Circuit Court in and for Grand Traverse County for 
trial. In the Circuit Court September 26, 1904: Defendant entered a plea of 
guilty. Fined $100. 

CASE NO. 377. 
PEOPLE VS. JOHN N. HUGHES. 

Charge: Selling adulterated milk. 

In Justice Court, City of Caro, September 12, 1904. Complaint made by Frank 
H. Gregory, Inspector. September 20, 1904: Defendant entered a plea of guilty. 
B^ned $5 and costs. 

CASE NO. 378. 

PEOPLE VS. CHARLES HUSTLER. 

Charge: Selling adulterated milk. 

In Justice Court, City of Caro, September 12, 1904. Complaint made by Frank 
H. Gregory, Inspector. September 20, 1904: Defendant entered a plea of guilty. 
Fined |5. 
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CASE NO. 379. 
PEOPLE VS. MARTIN J. STABLER. 

Charge: Selling adulterated milk. 

In Justice Court, City of Lansing, September 13, 1904. Complaint made by 
James R. McCall, Inspector. September 13, 1904: Defendant appeared in court 
and entered a plea of guilty. Fbied |5. 

CASE NO. 380. 
PEOPLE VS. JOHN MUMFORD. 

Charge: Selling adulterated milk. 

In Justice Court, City of Adrian, September 14, 1904. Complaint made by 
James R. McCall, Inspector. September 14, 1904: Defendant appeared in court 
and entered a plea of guilty. Fined |5. 

CASE NO. 381. 
PEOPLE VS. JACOB MEISTER. 

Charge: Selling adulterated milk. 

In Justice Court* City of Adrian, September 14, 1904. Complaint made by Jailies 
R. McCall, Inspector. September 17, 1904: Defendant appeared in court and 
entered a plea of guilty. Fined $5 and $3 costs. 

CASE NO. 382. 
PEOPLE VS. D. F. HELMEB. 

Charge: Selling extract of lemon containing wood alcohol. 

In Police Court, City of Grand Rapids, December 7, 1904. Complaint made by 

Oilman M. Dame, Inspector. December 8, 1904: Examination held. Defendant 

bound over to the Superior Court of the City of Grand Rapids for trial. In the 

Superior Court December 10, 1904: Defendant entered a plea of guilty. Fined 

,$300. 

CASE NO. 383. 
PEOPLE VS. HENRY FRENDENBUBG. 

Charge: Selling renovated butter for dairy butter. 

In Police Court, City of Grand Rapids, December 7, 1904. Complaint made by 
Oilman M. Dame, Inspector. December 8, 1904: Examination held. Defendant 
bound over to the Superior Court of the City of Grand Rapids for trial. In the 
Superior Court December 10, 1904: Defendant entered a plea of guilty. Fined 
1100. 

CASE NO. 384. 

PEOPLE VS. WESTERN BEEF AND PROVISION CO. 

Charge: Selling renovated butter for dairy butter. 

In Police Court, City of Grand Rapids, December 7, 1904. Complaint made by 
Oilman M. Dame, Inspector. December 8, 1904: Examination held. Defendant 
bound over to the Superior Court of the City of Grand Rapids for trial. In the 
Superior Court December 10, 1904: Defendant entered a plea of guilty. Fined 
|25. 

CASE NO. 385. 

PEOPLE VS, JOHN H. GOSS. 

Charge: Selling renovated butter for dairy butter. 

In Police Court, City of Grand Rapids, December 7, 1904. Complaint made by 
Gilman M. Dame, Inspector. December 8, 1904: Examination held. Defendant 
bound over to the Superior Court of the City of Grand Rapids for trial. In the 
Superior Court December 8, 1904: Defendant entered a plea of guilty. Fined |50. 
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CASE NO. 886. 
PEOPLB VS. EDWARD A. CHARBONNBAU. 

Charge: Selling imitation vinegar. 

In Police Court, City of Detroit, January 5, 1905. Complaint made by Alfred 
W. Smith, Commissioner. February 17, 1905: Examination held. Defendant 
bound over to the Recorder's Court in and for the City of Detroit for trial. Case 
i;^nding. 

CASE NO. 387. 

PEOPLE VS. ALONZO L. HART. 

Charge: Selling colored oleomargarine for dairy butter. 

In Police Court, City of Detroit, March 14, 1905. Complaint made by Louis 
A. C. Wagner, Inspector. March 28, 1905: Ebcamination held. Defendant bound 
over to the Recorder's Court in and for the City of Detroit for trial. Case pending. 

CASE NO. 888. 
PEOPLE VS. WM. JAOON. 

Charge: . Selling renovated butter for dairy butter. 

In Police Court, City of Detroit, March 14, 1905. Complaint made by Louis 
A. C. Wagner, Inspector. March 28, 1905: Examination held. Defendant bound 
over to the Recorder's Court in and for the City of Detroit for trial. In the 
Recorder's Court July 3, 1905: Defendant entered a plea of guilty. Fined |25. 



FINANCIAL STATEMENT. 



FINANCIAL STATEMENT. 



From July 1, 1904, to June 30, 1905. 
Funds available July 1, 1904 $25,000 00 



DISBUBSEMENTS. 

A. W. Smith, Commissioner, salary $1,083 33 

A. C. Bird, Commissioner, salary 916 67 

Perley C. Heald, Deputy Commissioner, salary 812 50 

Colon C. Lillle, Deputy Commissioner, salary) 670 83 

R. E. Doolittle, State Analyst, salary 303 20 

L. H. Van Wormer, State Analyst, salary 743 51 

Floyd W. Robison, State Analyst, salary 500 00 

L. H. Van Wormer, Assistant Chemist, salary 636 92 

M. J. Smith, Clerk, salary 443 75 

Ida M. Harris, Clerk, salary 932 28 

Alice Munro, Clerk, salary 473 95 

Helen M. St. John, Clerk, salary 181 28 

Fred Carson, Clerk, salary 135 53 

Alma Hinds, Clerk, salary 35 71 

Perry Edmonds, Clerk, salary 167 60 

John R. Bennett, Ins];>ector, salary 474 00 

Oilman M. Dame, Inspector, salary 955 00 

Frank H. Gregory, Inspector, salary 468 00 

Joseph Schnitzer, Inspector, salary 955 00 

James R. McCall, Inspector, salary 59100 

Louis A. C. Wagner, Inspector, salary 872 60 

Geo. N. Whipple, Inspector, salary 225 27 

Edward C. Schultz, Inspector, salary 197 80 

Helmer Rabild, Inspector, salary ; . 241 76 

Chas. H. Dear, Inspector, salary 241 76 

H. A. Shellenberger, Inspector, salary 167 60 

E. A. Haven, Special Inspector, salary 159 00 

Chas. O. Bradley, Special Inspector, salary 159 00 

N. P. Hull, Special Inspector, salary 168 00 

R. J. Willis, Special Inspector, salary 159 00 

John Munn, Special Inspector, salary 159 00 

D. G. Hellier, Special Inspector, salary 159 00 

Frank A. Osbom, Special Inspector, salary 159 00 

Gteneral expense (see statement following) 8,217 31 

Postage 1,873 20 

Chemicals 360 40 

By balance on hand July 1, 1905 24 



$25,000 00 $25,000 00 
12 
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OENEBAL EXPENSE INCLUDES. 

A. W. Smith, Commissioner, expenses « $642 52 

A. C. Bird, Commissioner, expenses ? 408 64 

Perley C. Heald, Deputy Commissioner, expenses. .• 430 28 

Colon C. Lillie, Deputy Commissioner, expenses 343 01 

Roscoe E. Doolittle, State Analyst, expenses 30 52 

Floyd W. Robison, State Analyst, expenses 35 78 

L. H. Van Wormer, State Analyst and Assistant Chemist 302 72 

John R. Bennett, Inspector, expenses 90 51 

Oilman M. Dame, Inspector, expenses 1,186 68 

Frank H. Oregory, Inspector, expenses 142 80 

Joseph Schnitzer, Inspector, expenses 618 62 

James R. McCall, Inspector, expenses 539 24 

L. A. C. Wagner, Inspector, expenses 782 76 

Geo. N. Whipple, Inspector, expenses 77 01 

Edward C. Schultz, Inspector, expenses 80 52 

Helmer Rabild, Inspector, expenses 246 10 

Chas. H. Dear, Inspector, expenses 161 89 

H. A. Shellenberger, Inspector, expenses 145 24 

E. A. Haven, Special Inspector, expenses 147 35 

Chas. O. Bradley, Special Inspector, expenses 165 95 

N. P. Hull, Special Inspector, expenses 170 35 

R. J. Willis, Special Inspector, expenses 147 90 

John Munn, Special Inspector, expenses 180 71 

D. O. Hellier, Special Inspector, expenses 119 08 

Frank A. Osborn, Special Inspector, expenses 101 12 

E. N. Gardner, Special Inspector, expenses 1 68 

Express 91 07 

Telegraph and telephone 198 91 

Analyses for verification, Inspector's outfits. Incidentals, etc 728 35 



BEE APPROPRIATION. 



$8,217 31 



Funds available July 1, 1904 $500 00 

W. Z. Hutchinson, Inspector, salary $222 00 

W. Z. Hutchinson, Inspector, expenses 278 00 

$500 00 $500 00 



CHEESE FACTORIES AND CREAMERIES. 



REGISTERED CHEESE FACTORIES. 



Name. 

Spilncdale Cheese Factory, 
BQyeiaale Cheese Factory. 



WiUard Cheese Factory. 
Amelith Cheese Factory. 
Auhum Cheese Factory. 
Marx Cheese Factory. 
Six Mile Cheese Factory. 
Nuffer Cheese Factory, 



ALLEGAN COUNTY. 

Post-offloe. 

Hopkins, 

Hopkins, R. F. D. No. 1, 

BAY COUNTY. 

WiUard, 

Bay aty, W. S.. R. No. 2. 

Auburn. 

Auburn. R. F. D No. 2. 

Bay City, W. B., 

Bay City, W. 8., 



CALHOUN COUNTY. 
Tekonsha Co-operative Cheese Fac'y, Tdkonsha. 

CLINTON COUNTY. 



Eureka Cheese Factory, 
Ea^le Cheese Factory, 
Ovid Cheese Factory, 
Elsie Cheese Factory, 



Sunfield Cheese Factory, 



State Road Cheese Factory, 
Mt. Morris Cheese Factory Assoc'n, 
Thetford Cheese Company, 
Vienna Cheese Factory, 
Burton Cheese Factory. 
Swartz Creek Cheese Factory, 



Eureka, 

0?S!' 

Elsie. 

EATON COUNTY. 
Sunfield, 

GENESEE COUNTY. 

CUo. R. F. D. No. 3, 

Mt. Morris. 

Clio, 

CUo, 

Burton. 

Swartz Creek. 



Eingdey Cheese Company. 



Cream-O Cheese Company. 
Middleton Cheese Factory. 
Bannister Cheese Factory, 



Hudson Cheese Factory, 
Bennett Cheese Factory, 
Somerset Cheese Factory, 
Pittsford Cheese Factory. 
Camden Cheese Factory. 



GRAND TRAVERSE COUNTY. 
Kingsley. 

GRATIOT COUNTY. 

Ashley, 

Middleton, 

Bannister, 

HILLSDALE COUNTY. 

Hudson, R. F. D. No. 3, 

Hudson, 

Somerset, 

Pittsford, 

Camden, 



Port Hope Cheese Factory, 
Warner's Elmhurst Cheese Factory, 
Redman Cheese Company, 
Warner's Kilmanagh Cheese Factory, 



Iron River Cheese dc Creamery Co., 



Herrick Full Cream Cheese Co., 



Kent City Cheese Factory, 
Sand Lake Cheese Factory, 



Michi|;an Cheese Factory, 
Rorick Cheese Factory. 
Ogden Center Cheese Factory, 
P. T. Bogert k Son Cheese Factory. 
RolUn Cheese Factory. 



HURON COUNTY. 

Port Hope, 
Farmington, 
Redman, 
Farmington, 

IRON COUNTY. 
Iron River, 

ISABELLA COUNTY. 

Herrick. 

KENT COUNTY. 

Kent aty. 
Sand Lake, 

LENAWEE COUNTY. 

Hudson, 
Seneca, 
Ogden Center, 
Adrian, 
PrattTille. 



Owner or Manager. 

M. W. Hicks. 
Mrs. Ida BuBkirk. 



G. R. Snyder. 
John Berger. 
John M. Nuffer. 
Julius Marx. 
Leroy Reynolds. 
Geo. Nuffer. 



H. X. Taylor. 



L. R. Sigapoose. 
J. H. Fi&. 
B. W. Doyle. 
B. W. Doyle. 



J. F. Eaton. 



O. M. Field. 
W. F. Curtis. 
Chas. Qalbraith. 
W. R. Sissons. 
D. W. Richards. 
T. T. Goodfellow. 



Kingsley Cheese Company. 



C. E. Chittenden. 
J. B. Resseguie. 
B. W. Doyle. 



H. M. Carmichael. 

O. F. Foster. 

Geo. M. Shafer. 

O. F. and S. 0. Foster. 

B. R Alward. 



S. T. Jones. 
Fred M. Warner. 
E. F. Kinch. 
Warner dc Smith. 



1. Yi,, Byers. 
J. H. Lansing. 



A. L. Power. 
E. E. Crandall. 



M. E. Dillon. 

E. H. Rorick. 

Brown Bros. 

P. T. Bogert & Son. 

Peebles Bros. 



I 
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RiYer8id« Cheese Factory, 
Addison Cheese Factory, 
Clayton Cheese Factory, 
Meaina Cheese Factory, 
North Morend Cheese Factory, 
Seneca Cheese Factory, 
Jasper Cheese Factory, 
Weston Cheese Factory. 
Fairfield Cheese Factory, 
Fruit Ridke Cheese Factory, 
Sand Greek CSieese Factory, 
Canandaigua Cheese Factory, 
Prattviile- Cheese Factory, 
Pentecost Cheese Factory, 
Wolf Creek Cheese Factory, 
Rome Center Cheese Factonr, 
Tipton Cheese and Butter Factory, 
Morend Cheese Factory, 
Lime Creek Cheese Factory, 
Onsted Cheese Factory, 



Adrian, 

Addison, 

Clayton, 

Meaina, 

North Morend, 

Fruit Ridge, 

Fruit Ridge. 

Fruit Ridge, 

Fruit Ridge, 

Fruit Ridge, 

Fruit Ridge, 

Fruit Ridge, 

Frattyille, 

Pentecost, 

Adrian, R. F. D. No. 4, 

Adrian, R. F. D. No. 7, 

Tipton, 

Morend, 

Morend, 

Onstead, 



Baker A Jurden. 
Kline, Dean dc Rogen. 
C. C. Colvir ft Son. 
0. C. Colvin A Son. 
C. C. Colvin A Son. 
Q. B. Horton. 
Q. B. Horton. 
Q. B. Horton. 
Q. B. Horton. 
Q. B. Horton. 

Horton. 

Horton. 



B. 
B. 



O. 

O. 

B L. Peebles. 

W. H. Drake. 

L. W. Baker. 

P. M. Bates. 

Wm. A. Beebe ft Son. 

S. S. Beatty 

S. S. Beatty. 

L. R. Conner. 



Sdiuette Bros. Cheese Factory, 



Blue Ribbon Cheese Factory, 
Ingersoll Cheese Factory, 



Monroe Butter Factory, 

Grape Cheese Factory, 

Home Cheese Factory, 

Gert Cheese Factory, 

Dundee Cheese and Butter Co^ 

Carleton Cheese Fac. and Milk Depot, 

Maybee Cheese Factory, 

Lulu Cheese Factory, 



Butternut Cheese Factory, 
Carson City Cheese Factory, 
Vickersrvilie Cheese Factory, 
Sidney Cheese Factory, 
Cheese Factory. 
Crystal Cheese Factory, 
McBride Cheese Factory, 



MENOMINEE COUNTY. 
Wallace, 

MIDLAND COUNTY. 

Coleman, 

Freeiand, R. F. D. No. 2, 

MONROE COUNTY. 

Monroe, 

Grape, 

Ottawa Lake. R.F.D. No. 2, 

Ottawa Lake, R.F.D. No. 2, 

Dimdee. 

Carleton, 

Maybee, 

Lulu, 

MONTCALM COUNTY. 

Butternut, 

Carson City, 

Vickeryvllle, 

Sidney, 

Stanton, R. F. D. No. 2, 

Crystal, 

McBride, 



New Hudson Cheese Factory, 
Full Cream Brand Cheese Factory, 
Beddow Cheese Factory, 
Warner's Franklin Cheese Factory, 
Warner's Novi Cheese Factorjr, 
Warner's Springbrook Cheese Factory, 
Warner's Farrafngton Cheese Factory, 
Cheese Factory, 
Walled Lake Cheese Factory, 
Wixom Cheese Factory, 



Zeeland Cheese Co., 



Fenmore Cheese Factory, 

Frankenmuth Cheese Mfg. Co., 

Star Cheese Mfg Co., 

Union Cheese Mfg. Co., 

Cass River Cheese Factory, 

Birch Rim Cheese Fac. and Creamery, 

Crescent Cheese and Butter Mfg Co., 

Chapin Cheese Factory, 

Wilson Cheese Factory Assodation, 

Taymouth Cheese Factory, 

Burt Cheese Factory. 

Blackmar Cheese Factory, 

Brant Cheese Factory, 



Pownington Cheese Factory, 



Oarland Cheese Company, 
Perry Cheese Factory, 



OAKLAND COUNTY. 

New Hudson, 

Milford. 

Birmingham, 

Farmington, 

Farmington, 

Farmington, 

Farmington, 

Pontiac, 

Walled Lake, 

Wixom. 

OTTAWA COUNTY. 
Zeeland, 

SAGINAW COUNTY. 

Bannister, 

Frankenmuth, 

Frankenmuth, R.F.D. No. 1. 

Frankenmuth, R.F.D., No. 2, 

Frankenmuth, 

Birch Run. 

Saginaw, R. F. D. No. 2, 

Chapin, 

Blrczi Run, 

Birch Run, R. F. D. No 2, 

Burt. 

Fosters, 

Brant. 

SANILAC COUNTY. 
Downington, 



E E. and C. N. ScfaustU. 



W. M. Graves. 
A. J. Locke. 



Andrew Vivian. 

D. A. Jenkins. 

W. E. Durfee. 

W. E. Durfee. 

H. W. Smith. 

Edwards ft Adams ft C.M.Strong. 

Geo. F. Helzer. 

Wm. Smith. 



J. M. Fitzpatrick 
H. P. Fitzpatrick 
Geo. R. Lowe. 
Pettit ft Woods. 
Elon Felton. 
Grimm ft Case. 
F. Neff ft Son. 



E. J. Rice. 
B. C. Banfield. 
J. M. Beddow. 
Fred M. Warner. 
Fred M. Warner. 
Fred M. Warner. 
Fred M. Warner. 
M. B. Armstrong. 
H A. Smith. 
H. A. Smith. 



8. Brouwers, et al. 



E B. DeGroat. 
Lorenz Hubinger. 
F. W. Schellhass. 
William Barney. 
Hubinger Bros. 
Geo. N. Fisher. 
Frank W. Schnider. 
H. B. Peters. 
Geo. L. Curtis. 
James W. Morse. 
J. C. Malone. 
W. J. Judd. 
T. A. Cook. 



H. Muir. 



SHIAWASSEE COUNTY. 

Garland, 
Perry, 



Park Scott. 
A. J. Austin. 
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Review Cheese Factory, 
Maple Grove Cheese E^MStory. 
Cesco Cheese Factory, 
lily Cheese Factory, 
CSermania Cheese Factory, 
Petersvllle Cheese Factory, 



Sturgis Cheese Factory, 



Tuscola Cheese Mfg. Company, 
Cartwrifdit Cheese Factory, 
Arbela Cheese Factory, 
Akron Cheese Factory* 
Warner's Gagetown Cheese Factory, 
Silverwood Cheese Factory, 



Base Line Cheese Factory, 
Hartford Cheese Factory, 



Lyndon Cheese Company, 



ST. CLAIR COUNTY. 

Marine aty, R. F. D. No. 1, 

Marine City, R. F. D. No. 1. 

Casco. 

Marine City, R. F* D. No. 1, 

Marine City. R. F. D. No. 1, 

Marine City. 

ST. JOSEPH COUNTY. 
Sturgis, 

TUSCOLA COUNTY. 

Tuscola, 

Mayrille, 

Mimngton, 

Akron. 

Farmington, 

Silverwood, 

VAN BUREN COUNTY. 

Bloomlngdale, 
Hartford, 

WASHTENAW COUNTY. 
Stockbrldge, 

WAYNE COUNTY. 



Waltz Cheese Factory, Waltz. 

Warner A Richardson Cheese Factory, NorthviUe. 

Warner's Plymouth Cheese Factory, Farmington, 

Wamer's-Power Cheese Factory, Farmington, 

Gilt Edge Cheese Factory, Farmington, 



Andrew Hahn. 
S. Babel. 
Gustave Burmsn. 
Wm. Hoch. 
F. J. Haii^. 
Barney Kauftnan. 



E. J. Cole. 



J. A. Picket. 

J. F. Cartwrlght & Son. 

Leroy Starr. 

Mallory Bros. 

Fred M. Warner. 

A. L. Rice. 



Lynn Reld. 
S. M. Carpp 



Lyndon Cheese Company. 



Walts & Ziegler. 
Warner A Richardson. 
Fred M. Warner. 
Fred M. Wamez. 
Fred M. Warner. 



REGISTERED CREAMERIES. 



ALLEGAN COUNTY. 



Name. 

Wayland Creamery, 

Hilliards Creamery Company, 

Overisel Creamery. 

Bentheim Creamery Company, 

Hopkins Creamery, 

Kefiogg Creamery Company, 

Plainwell Creamery Company, 

Dorr Creamery Company, 

East Saugatuck Creamery, 

Daisy Creamery Company, 

Salem Butter and Cheese Company, 

Martin Creamery Company. 

Fillmore Center Creamery Company, 

OtseRO Creamery Company, 

Pearle Creamery. 

Allegan Cry. and Cold Storage Co., 

Chicora Creamery, 



Omer Creamery. 
Twininff Creamery, 
Standisn Creamery, 



Woodland Creamery, 
Nashville Creamery, 
Freeport Creamery, 
Cold Spring Creamery, 
Assyria Creamery. 
Hickory Creamery, 



Bay City Sanitary Milk Company, 

Pinconmng Creamery. 

Valley Creamery, 

Kawkawlin Elgin Butter Company, 

Frankenlust Creamery, 



Post-office. 


Owner or Manager. 


Wayland, 
Himards. 


E. W. Pickett. 


Howard E. Parmelee. 


Overisel. 


John Peters. 


Hamilton, R F. D. No. 1, 


Q Kruithof. 


Hopkins, 
Keuogg. 


H. H. Stroud, 


F. C. McClelland. 


Plainwell, 


Cbas. £ Hastings. 


Dorr. 


E. S. Botsford. 


Holland, 


C. J. Lokker A Co. 


Graafshap, 
Bumips Comers, 


John G. Rutgers. 


Silas Loew. 


Martin. 


A. C. Monteith. 


Fillmore Center, 


H J. Kleinheksel. 


Otsego. 
Pearle. 


C. I Curry. 


Andrew Johnson. 


Allegan, 


H. F. Thomas 


Chicora, 


H. F. Thomas. 


ARENAC COUNTY. 




Omer, 


D. Henry and Ira J. Shaver 


Twining, 
Standish, 


Thos. E. Webster. 


Frank A. Burt 


BARRY COUNTY. 




Woodland, 


B. S HoUv 
W. A Smith. 


Nashville. 


Freeport, 
MiddleviUe, 


Ezra Leonard. 


H £. Hendrick. 


Assyria, 
Hickory Comers, 


P. K. Jewell. 


C. S. Messick. 

4 


BAY COUNTY. 


w 



Bay City. T. F. Marston. 

Pinconiung. Wm. Schoessow. 

Bay City. w. S. R.F.D. No. 4. J. P. Urban A Chas. Voss. 

Kawkawlin. David Wilcox 

Bay aty, w. S. R.F.D. No. 2, Schmidt A Neumeyer. 
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Buchanan Creamery, 
Pipestone Jersey Creamery, 
Bishop Creamery Company, 
Gallen Chvamery, 
Coloma Creamery Association, 
WatervUet Creamery Company, 
Three Oaks Creamery, 
Millburg Creamery Association, 



Union City Creamery Company. 
Cold water Creamery Company, Ltd., 

Suincy Creamery, 
ronson Co-operative Creamery Co., 
Batavia Creamery, 



Battle Creek Sanitarium Creamery, 
Marshall Creamery Compsi 
Creamery and Milk Depot, 



Marshall Creamery Company, 

jry and Milk 
Albion CieBsnery Company, 



Homer Creamery, 
Brown Bros. Creamery, 



Edwardsburg Creamery. 
Vandalia Creamery Company, 
Casaopolis Creamery, 



East Jordan Creamery, 



Fowler Creamery, 
Wacousta Creamery Company, 
Maple River Creamery, 
Clinton Butter Company, 
Westphalia Creamery ComjMmy, 
Looking Glass Creamery, 



Vermontville Creamery, 
Olivet Creamery, 
Charlotte Creamery Company, 
Grand River Creamery, 
MulUken Creamery, - 



Gibsonville Altruist Community, 
Fenton Creamery, 
Davison Creamery, 
Clio Creamery, 
Goodrich Creamery, 



Central Michigan Produce Company, 



The Reading Creamery Company, 
Litchfield Creamery, 
Hillsdale Elgin Creamery Company, 
Waldron Creamery, 



Ruth Creamery, 
Michigan State Creamery. 
Kinde Creamery Association, 
Scale Creamery. 
Lakeside Creamery, 



Cedar River Creamery, 



Lake Odessa Creamery, 
Saranac Dairy Company, 
Portland Creamery, 
Hubbardston Creamery, 
Clarksvllle Creamery, 
Orleans Creamery Association, 



BERRIEN COUNTY. 

Buchanan, 

Eau Claire, R. F. D. No. 2, 

Glendora, 

Gallen. 

Coloma. 

WatervUet. 

Three Oaks, 

MUlburg, 

BRANCH COUNTY. 

Union City, 
Coldwater, 

§ulncy, 
ronson, 
Batavia, 

CALHOUN COUNTY. 

Battle Creek, 
Marshall, 
Battle Creek, 
Albion, 
Homer, 
Battle Creek, 

CASS COUNTY. 

Edwardsburg, 

Vandalia, 

Cassopolis, 

CHARLEVOIX COUNTY. 
East Jordan, 

CLINTON COUNTY. 

Fowler, 
Wacousta, 
Ovid, 
St. Johns. 
Westphalia, 



De 



Btpnai 
Witt. 



EATON COUNTY. 

Vermontville, 
Olivet, 
Charlotte, 
Eaton Rapids, 
Mulliken, 

GENESEE COUNTY. 

Grand Blanc, 

Fenton, 

Davison, 

Clio. 

Goodrich, 

GRATIOT COUNTY. 
Alma, 

HILLSDALE COUNTY. 

Reading, 
Lltchiield, 
Hillsdale, 
Waldron, 

HURON COUNTY. 

Ruth, 

Elkton, 

Kinde, 

Elkton, R. F. D. No. 1, 

Grindstone City, 

INGHAM COUNTY. 
Williamston. 

IONIA COUNTY. 

Lake Odessa, 

Saranac. 

Portland, 

Hubbardston, 

Clarksvllle, 

Orleans, 



S. R. Miles. 
Geo. T. Yetter. 
Jack Bishop. 
E. A. Blake^ee. 
Robert J. Dowling. 
W. M. Baldwin. 
D. H Buion. 
Joseph J. Sturgeon. 



J. E. Spore. 

H. B. George. 

W. H. Lockerby, et aL 

A. J. Ashbreck. 

E. E. Eggleston. 



J. H. Kellogg. 

E. E. Sinunons. 

Milk Producers Company. 

E. N. Parsons, et aL 

Litchfield Butter Company. 

Brown Bros 



Edwardsburg Creamery Co. 
George Longsduff. 
J. G. Hayden. 



H. B. Hipp. 



Fred L Pasch. 
A L. Duell. 
A. M. Smith ft Co. 
Geo. E. Laphaip. 
Anthony P. Arens. 
Luther W. Sibley. 



H. A. Black. 
A A. Belding. . 
D. H. Brown 
A. M. Smith ft Co. 
Geo. E Potter. 



L W. Campbell. 
F. Batchelder ft Co. 
Albert Armstrong 
Clio Creamery Company 
Ella A. Cook. 



E. A. Bridge. 



Chas. H. Burlingame. 
R. G. Washbiun. 
Frank M. Smith 
F. B. Williams 



John Wahla. 
W. T. Leonard ft Co. 
J. J. Williams. 
Frank A. Ourich. 
Frank Kinch. 



Smith ft GUbert. 



Roberts Bros. 
C Romander. 
McKee ft Nunneley. 
M. A. Guild. 
John Kloosterman. 
Chris Liebum. 
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Isabella County Creamery, 
Farmers Co-operative Creamery Co., 



Panna Butter Company, 
Lakeside Ebdn Butter Company, 
Clark Lake Creamery, 
Crystal Creamery Company, 
Brookljm Creamery Company, 
Sprlngport Creamery Company, 
Munitn Creamery, 
Jersey Cow Creamery Company, 



Climax Creamery Company, 

Lotus Creamery Company, 

Schoolcraft Creamery, 

Oshtemo Creamery, 

Riverside Creamery, 

Alamo Valley Creamery Company, 

QtT Creamery, 

Kalamasoo Creamery Company, 



Byron Center Creamery, 
Rudell Creamery, 
Ada Creamery, 
Boyland's Creamery, 



Hadley District Dairy Association, 
People's Creamery, 
Lapeer Creamery, 



Hudson Creamery, 
Cadmus Creamery, 
Locust Farm Creamery, 
Macon Creamery Company, 
Maple City Creamery, 
Tecumseh Creamery, 



Davis Creamery. 

New Baltimore Creamery Company, 

Woodlawn Creamery Company, 

Chesterfield Creamery Company, 

New Haven Creamery, 

Utica Co-operative Creamery Ass'n, 

Bichmond Creamery, 



Bear Lake Creamery Company, Ltd. 



ISABELLA C0X7KTY. 

Mt. Pleasant, 
Mt. Pleasant, 

JACKSON COUNTY. 

Parma, 
Grass Lake, 
Clark Lake, 
Concord, 
Brooklyn, 

Hanover, 

KALAMAZOO COUNTY. 

Climax, 

Vicksburg, 

Schoolcraft, 

Oshtemo, 

Galesburg, 

Alamo, 

Kalamazoo, 

Kalamazoo, 

KENT COUNTY. 

Byron Center, 
Grand Rapids, 
Ada, 
Grand Rapids, 

LAPEER COUNTY. 

Lapeer, 
North Branch, 
Lapeer, 

LENAWEE COUNTY. 

Hudson, 

Cadmus. 

Adrian. R. F. D. No. 1, 

Macon, 

Adrian, 

Tecumseh, 

MACOMB COUNTY. 

Davis, 

New Baltimore, 

Mt. Clemens, R.F D. No. 3. 

Mt. Clemens, R.F.D. No. 8, 

New Haven, 

Utica, 

Richmond, 

MANISTEE COUNTY. 
Bear Lake, 

MECOSTA COUNTY. 



Remus Co-operative Cry. Association, Remus, 
Chippewa Lake Creamery, Chippewa Lake, 

MENOMINEE COUNTY. 

Ingalls Co-operative Creamery, Ingalls, 

Daggett Co-operative Creamery Co., Daggett, 

MONROE COUNTY. 
South Rockwood But'r and Cheese Co., South Rockwood, 



Excelsior Creamery Company, 
West Creamery, 



Amble Creamery Company, 



Lonsdale Creamery, 
Bailey Creamery, 
Ravenna Creamery, 
Dalton Creamery, 
Holton Creamery, 



Ida, 

Petersburg, R. No. 1, 

MONTCALM COUNTY. 

Amble, 

MUSKEGON COUNTY. 

Montague, 

Bailey, 

Ravenna, 

Muskegon, 

Holton, 



Wm. E. Redfleld. 
E. L. Salisbury. 



Joseph Helmer. 
F. Duelle. 
W. F. Raven. 
Edward B Wilcox. 
A. W. Brooks. 
J. T. Bancroft. 
Eugene Mclntee. 
T. J. Strait. 



Morris Roof. 

Porter Dent. 

Geo. Gilchrist. 

R. Crossfleld. 

F. O. Crossfleld. 

John N. Ransom. 

C. H. Barbour & A. E. Anderson. 



Frank B. Dent. 
A. J. Rudell. 
A. L. Burton. 
J. F. Boyland. 



Frank T. Hadley. 

Thomas Staoey. 

Towars Wayne Co. Creamery. 



H E. Loyster. 
L. McLouth A Son 
A. B. Graham. 
Grant Mills. 
C. H. DeLano. 
Edward Mott 4e Co. 



A. A. McCallum. 
Chils Schlosser. 
Hall A Gordon. 
Chesterfield Creamery Co. 
New Haven Elgin Creamery Co 
C. H Firman. Secretary. 
Chas. Zentgrebe. 



C. W. Glover. 



Hugh Ross. 
E. N. Sweet 



Albert M. Larson. 
T. Grantz. President. 



John Strong A Son 
John S. Knapp. 
Joshua West. 



James Lynch. 



D. E. Staples. 

E. B. Watson. 
E. S. Powers. 
E. J. Peterson. 
Christ Swenson. 
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Fremont Creamery, 
Biahop Creamery Oompany, 
Reeman Co-operative Creamery Co., 
Crystal Lake Creamery, 
Q. F. Cook Creamery, 
Hesperla Wlilte River Creamery, 



Oceana Creamery, 

Shelby d; New Era Creamery Co. 



LeRoy Creamery, 



Drenthe Co-onerative Creamery Co., 
Coopersville Co-operative Creamery, 
Holland Crystal Creamery, 
Harlem Creamery, 
Beaver Dam Creamery Company, 
Crisp Creamery, 
Borculo Creamery Company, 
Jamestown Co-operative Creamery. 
Vrlesland Creamery, 
Allendale Creamery, 
Bauer Creamery Company, 
Grand River Valley Creamery Co., 
Agnew Creamery Company, 
Banner Creamery Company, 
Interurban Creamery Company, 
Hudsonvllle Creamery Company, 



Freeland Creamery, 
Gera Creamery, 
Kochville Creamery, 
Hemlock Creamery Company, 



Wheatland Creamery, 
Marlette Creamery, 
Brown City Creamery, 
Melvin Creamery Company, 
Cioswell Creamery, 
Applegate Creamery, 
Sandusky Creamery, 
Union Creamery Company, 
Roseburg Creamery, 
Shabbona Creamery, 



Creamery (Process Butter), 



Clover Leaf Creamery, 

Yale Creamery, 

St. Clair Cry. and Cond. Milk Plant, 

Avoca Creamery, 

Casco Creamery, 

Centralizing Creamery, , 



Colon Creamery Company, 
White Pigeon Creamery Company, 
Burr Oak Creamery, 
Centerville Creamery Company, Ltd. 
Mendon Creamery, 



Unionville Creamery, 

Caro Elgin Butter Company, 

Millington Creamery, 

Richville Creamery, 

Reese Creamery, 

Cass City Creamery Company, 



NEWAYGO COUNTY. 

Fremont, 

Newaygo, R. F. D. No. 1, 

Reeman, 

Woostcr: 

Sand Lake, R. F D. No. 30, 

Hesperla, 

OCEANA COUNTY. 

Montague, 

Shelby, R. F. D., No. 4, 

OSCEOLA COUNTY. 
LeRoy, 

OTTAWA COUNTY. 

Drenthe, 

Coopersville, 

Holland, 

Holland, R. F. D. No. 4, 

Zeeland, R. F. D. No. 4. 

Holland, R. F. D. No. 10, 

Borculo, 

Hudsonvllle, R. F. D. No. 8, 

Vriealand, 

Allendale, 

Bauer, 

Eastman ville, 

Agnew, 

Rufik 

Hudsonvllle, R. F. D. No. 2. 
Hudsonvllle. 

SAGINAW COUNTY. 

Freeland, 

Gera 

Saginaw, R. F. D. No. 12, 

Hemlock, 

SANILAC COUNTY 

Deckerville, Star Route, 

Marlette. 

Brown City, 

Melvin. 

Croswell, 

Applegate, 

Sandusky. 

Deckervule, 

Roseburg, 

Shabbona, 

SHIAWASSEE COUNTY. 
Owosso, 

ST. CLAIR COUNTY. 

Capac, 

Yale. 

St. Clair, 

Avoca, 

Lenox, R. F. D. No. 2, 

Port Huron, 

ST. JOSEPH COUNTY. 

Colon, 

White Pigeon, 
Burr Oak, 
. Centerville, 
Mendon, 

TUSCOLA COUNTY. 

Unionville, 

Caro, 

Millinfiton, 

Richville, 

Reese, 

Cass City, 



Henry Rosema. 
John Dobbin. 

A. J. Lubbers. 

B. C. Martin. 
G. F Cook. 
R. J. Martin. 



Conrad & Fuller. 

Geo. C. Myers, Secretary. 



H. G. Flint, et aL 



Henry Wever. 
F. P. Peck. 
C. J. Lokker ft Co. 
Jacob J. Van Dyke. 
M. Dalman. 
John Weersintr 
Henry Koop. 
Jacob Nyenhuls. 
Henry Rock. 
Mrs. H. T. Pieraon. 
Fred Campbell. 
Henry B. Gamson. 

Henry O.iVelzy. 



Oscar and Walter Vasold. 
Peter C. Mossner. 
C. F. Berger. 
Wlllam PahL 



Thos. E. Fair. 
Frank T. Hadley. 
Frank T. Hadley. 
R. F. Kerr. 
W. T. Leonard. 
W. T. Leonard. 
W. T. Leonard. 
M. H. Moody. 
Wm. Mclntyre A Co. 
W. F. Ehlers. 



E. F. Dudley. 



H. A. Shellenberger. 

E. B. FuUer. 

J. F. Ruff, et aL 

J. F. Ruff. 

Chas. Zentgrebe A Sons. 

Empire Produce Company. 



C. L. Leland. 
Chas. M. Pike. 
S. H. Hogle. 
Robt. M. Cauffman. 
L. Felker. 



H. G. Spring. 
W. H. Bechtel. 
Geo. Spaulding. 
Fred Bauer. 
Henry Munger. 
O. K. James. 
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Gobleville Creamery, 

Berlamont Creamery, 

Decatur Creamery, 

Glendale Co-operative Creamery Co., 

Lawrence Co-operative Creamery Co., 

Keeler Creamery, 

Aimena Creamery, 

McDonald Creamery Aasodation,, 



VAN BUREN COUNTY. 

Gobleville. 

Berlamont, 

Decatur, 

Bloomingdale, R. F. D.No. 2, 

l«awrenoe, 

Hartford, R. F. D. No. 2, 

Paw Paw, R. F. D. No. 2, 

McDonald, 



Joe Bishop. 
Chae. Linton. 
F. £. Lindsley. 
M. J. Shered. 
W. T. Barnes. 
A. W. Guatine. 
A. J. Walter. 
Edward A. Caaserly. 



Dizboro Dairy Association, 

Flsk Creamery, 

Manchester Croamery Company, 

Huron River Creamery, 

Ypsilanti Creamery, 

worden Co-operative Creamery, 

Willis Creamery, 

Saline Butter and Cheese Company, 



Edeewood Jersey Dairy, 
Belleville Creamery, 
F. D. Striker's Creamery, 
Detroit Creamery Company, 
Towards Wayne Co. Creamery, 
Pl3rmouth Creamery, 



WASHTENAW COUNTY. 

Dixboro, 

Clinton, R. F. D. No. 1, 

Manchester, 

Ann Arbor, 

Ypsilanti, 

Ann Arbor, R. F. D. No. 5, 

Willis. 

Saline, 

WAYNE COUNTY. 

804 Third Ave., Detroit. 

BelleviUe, 

55-57 Russell St., Detroit, 

Cass and Gd. River. Detroit, 

71 Gd. River Ave., Detroit, 

Plymouth. 



Shankland 4e Bush. 
J. C. Fisk. 
C. F. Knapp. 
Swezey A Todd« 

John Munn. 
Chas. S. Ruthrufl. 
I. E. Wood. 



P. H. Child. 
Geo. E. Quick. 
F. D. Striker. 
Alfred Easter. 
F. J. Towar. 
D. D. Allen. 



REGISTERED SKIMMING STATIONS AND MILK DEPOTS. 

Owner or Manager. 



Name. 

Monterey Skimming Station, 
Hamilton Skimming Station, 
Rudell Creamery, 
Moline Skimming Station, 
Merson Skimming Station, 



Munger Skimming Station, 
Milk Depot, 



Joppa iSklmmlng Station, 
Kalamo Skimming Station, 
Baker Sanitary Milk Company, 
Wm. McCool Milk Depot, 
Centralizing Cream Station. 
Allen Skimmhig Station, 
Centralizing Cream Station, 
Winan's Milk Depot, 



Byron Center Skimming Station, 
Rudell Skimming Station, 
Sanitary Milk Company, 
Caledonia Skimming Station. 
Valley City Creamery Milk Depot, 



Bunulde Skimming Station, 



ALLEGAN COUNTY. 
Location. 

Monterey, 

Hamilton, 

Bradley, 

Moline. 

Merson, 

BAY COUNTY. 

Munger, 
Bay aty, 

CALHOUN COUNTY. 
Joppa, 

EATON COUNTY. 
Kalamo, 

GENESEE COUNTY. 

FUnt, 

GRAND TRAVERSE COUNTY. 
Traverse City. 

GRATIOT COUNTY. 
Alma, 

HILLSDALE COUNTY. 

Allen, 

HURON COUNTY. 
Bad Axe. 

INGHAM COUNTY. 
Lansing, 

KENT COUNTY. 

Byron Center. 
Kent aty. 
Grand Riiplds, 
Caledonia, 
Grand Rapids. 

LAPEER COUNTY. 
Bumside, 



Hopkins Creamery Company. 
Allegan Cry .-Cold Storage Oo 
A. J. RudeU. 
Sanitarv Milk Company. 
Gobleville Creamery Company. 



Bay City Sanitary Milk Co. 
E. G. Fargo. 



E. D. Bushnell. 
Vermontvllle Creamery Co. 
Thos. H. Baker. 
Wm. A. McCool. 
Empire Produce Company. 
Hillsdale Elgin Creamery Co. 
Empire Produce Company. 
N. H. Winans & Son. 



Jamestown Co-operative Cry. 
A. J. RudeU. 



T. H. Goodspeed. 
Sanitary Milk Con 
M. T. McNamara. 



I^ank T. Hadley 



• : • ::• 
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Velvet loe Cream Ck>.. 
Ralflln Vallesr Sklmnung Station. 
HoUoway Skimming Station, 
Ridgeway Skimming Station, 
Clinton Skimming Station, 



Skimming Station, 

Utica Mmc Depot. 

Cady Milk Depot, 

Mt. Clemens Milk Depot, 

Michigan Milk Depot, 

Waldenburg Skimming Station, 

Meade Skimming Station, 

Mt. Clemens Skimming Station, 

MuttonvlUe Skimming Station, 

Ray Center Skimming Station, 

Centerline Milk Depot, 



LENAWEE COUNTY. 

Adrian, 

Birdsad, 

Holloway, 

Ridgeway, 

Clinton, 

MACOMB COUNTY. 

Davis, 

Utica, 

Cady, 

Mt. Clemens, 

Chesterfield, 

Waldenburg, 

Meade, 

Mt. Clemens, 

Lenox, 

Ray Center, 

Centerline, 



MENOMINEE COUNTY. 
Nadeau Township Skimming Station, Carney. 

MIDLAND COUNTY. 



Laix>rte Skimming Station, 



Stony Creek Skimming Station, 
La Salle Skimming Station, 
Brier HIU Milk Depot. 
Yargerville Skimming Station, 
Milan SIdmming Station, 
Dmidee Skimming Station, 



Rudell Skimming Station. 



Sullivan Skimming Station, 



Rudell Skimming Station, 



Milk Depot, 
Skimming Station, 



Rothbury Skimming Station, 



Berlin Skimming Station, 
Nunlca Skimming Station, 
Jenison Skimming Station, 
West Skimming Station, 



Centralizing Cream Station, 
Lawndale Skimming Station. 



Centralizing Cream Station. 



Rattle Run Skimming Station. 
Hillside Skimming Station, 
Adair Skimming station. 



Breedsville Skimming Station, 
Bloomingdale Skimming Station, 
Arlington Skimming Station, 



m\k Depot, 

Skimming Station. 

Stony Creek Skimming Station, 

Frank S Begole Milk Depot, 

Shipping Station, 

Skimming Station, 



Freeland, 

MONROE COUNTY. 

Monroe, 

Monroe, 

Flat Rock, 

Ida, 

Milan, 

Dundee, 

MONTCALM COUNTY. 
Howard aty, 

MUSKEGON COUNTY. ' 

Sullivan, 

NEWAYGO COUNTY. 
Grant, 

OAKLAND COUNTY. 

Royal Oak. 
Clarenceville, 

OCEANA COUNTY. 
Rothbury. 

OTTAWA COUNTY. 

Berlin. 
Nunlca. 
Jenison. 
Bauer, ' 

SAGINAW COUNTY. 

Saginaw, 
Saginaw. 

SHIAWASSEE COUNTY. 
Durand, 

ST. CLAIR COUNTY. 

Rattle Run, 
St. Clair, 

Adair, 

VAN BUREN COUNTY. 

Breedsville. 

Bloomingdale, 

Bloomingdale, 

WASHTENAW COUNTY. 

Ypsilantl. 

Chelsea, 

Stony Creek. 

Ypsilanti, 

Ypsilantl. R F. D. No. 2. 

Milan, 



Edward Mott A Ca 
Edward Mott A Co. 
Edward Mott A Co. 
Edward Mott A Co. 



Davis Creamery Company. 
Detroit Creamery Company. 
Detroit Creamery Company. 
Detroit Creamery Company. 
Wm. Dickinson, Jr.. Detroit. 
Chesterfield Creamery Cb 
Chesterfield Creamery Co. 
Chesterfield Creamery Co. 
New Haven Elgin Creamery Co. 
New Haven Elgin Creamery Co. 
Cottage Grove Creamery Go. 



Stock Company. 



Oscar and Walter Vasold. 



Monroe Butter and Cheese Co. 
Monroe Butter and Cheese Clo. 
Albert Shinnel. 

Excelsior Creamery Company. 
Lime City Creamery Company. 
Lime City Creamery Company. 



A. J. RudeU. 



Ravenna Creamery. 



A. J Rudell. 



Detroit Creamery Company. 
Towar's Wayne Co. dreamery. 



D. E. Staples. 



CoopersvlUe Co-operative Cry. 
CoopersviUe Co-operative Cry. 
Bauer Creamery Company. 
Bauer Creamery Company. 



Empire Produce Company. 
C. F. Berger. 



Empire Produce Company. 



St. Clair Creamery Company. 
St. Clair Creamery Company. 
Chas. Zentgrebe. 



Berlamont Creamery. 
Berlamont Creamery. 
Glendale Co-operative Cry. 



Towar's Wayne Co. Creamery. 
Towar's Wayne Co. Creamery. 
Ypsilanti Creamery Company. 
F. S. Begole. 
Chas. L. Foster. 
Riverside Creamery. 
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Elm Milk Depot, 
Bheldon Milk Depot, 
FUt Rock Milk Depot. 
Stark Milk Depot, 
Preeton Milk Depot, 
Tates Creamery Co. 
Inkster Milk Depot, 
Peninflville Milk Depot, 
Dearborn Milk Depot, 
Sand Hill Milk Depot, 
Denton Milk Depot, 
Beech Skimming Station, 
RomuluB Skimming Station. 
Gerrard Bros. Milk Depot, 
Johnson Milk Depot, 
Cherry Hill Skimming Station, 
Southfield Shipping Station, 
Canton Milk Station. 
Hand Shipping Station, 
Dearborn Shipping Station, 
Campbell Shipping Station, 



WAYNE COUNTY. 

Elm. 

Sheldon, 

Flat Rock, 

Stark, 

Preston, 

Yates. 

Inkster, * 

Perrinsville, 

Dearborn, 

Sand Hill. 

Denton, 

Beech, 

Romulus, 

Gd. River and 6th, Detroit, 

Wyandotte, 

Cherry Hill, 

Sand Hill. ft. F.D.No.1. 

Canton. 

Hand, 

Dearborn, 

Warren Ave.. Detroit. 



Detroit Creamery Company. 
Detroit Creamery Company. 
Detroit Creamery Company. 
Detroit Creamery Company. 
Detroit Creamery Company. 
Detroit Creamery Company. 
Detroit Creamery Company. 
Detroit Creamery Company. 
Detroit Creamery Ooinpany. 
Towar's Wayne Co. Creamery. 
Towar's Wayne Co. Creamery. 
Xowar's Wajme Co. Creamery. 
Towar's Wayne Co. Creamery. 
Qerrard Bros. 
Johnson's Milk Company. 
YpsHanti Creamery Company. 
James Parks . 
F. G. Krueger. 
Fred Moore. Detroit. 
Tonj Schloff . 
R. £. Campbell. 



REGISTERED CONDENSED MILK FACTORIES. 



INGHAM COUNTY 
Name. Post-office. 

Michigan Condensed Milk Company, Lansing, 

LENAWEE COUNTY, 
Condensed Milk Factory, Morend, 

LIVINGSTON COUNTY. 
Michigan Condensed Milk Company, Howell. 



Owner or Manager. 
E. F. Wolcott. 

Ohio Dairy Company. 

W. S. Sandelands. 



LAWS AND DECISIONS. 



I 



LAWS OF MICHIGAN 

RDIvATIVB TO 

INSPECTION AND ADULTERATION OF FOODS. 



POWERS AND DUTIES OF THE COMMISSIONER. 

AN ACT to provide for the appointment of a Dairy and Food Commis- 
sioner^ and to define his powers and duties and fix his compensation. 

(Act No. 211, Public Acts, 1893.) 

The People of the State of Michigan enact: 

1. (C. L., 4973) Section 1. That within thirty days after this act 
shall take effect, the Governor, by and with the consent of the Senate, 
shall appoint a suitable person to be Dairy and Food Commissioner, 
which office is hereby created, and which commissioner so appointed shall 
hold his office until the first day of January, one thousand eight hundred 
and ninety-five, and until his successor is appointed and qualified. At 
the next regular session of the Legislature and every two years there- 
after, the Governor, by and with the advice and consent of the Senate, 
shall appoint a Dairy and Food Commissioner, who shall hold his office 
for the term of two years from the first day of January in the year 
of his appointment and until his successor is appointed and qualified. 

2. (C. L., 4974) Sec. 2. The Governor shall have power to remove 
such commissioner at any time in his discretion ; but the reasons for such 
removal shall be laid before the Senate at the next regular or special 
session of the Legislature thereafter, and in case of a vacancy in the 
office of commissioner from any cause, the Governor may appoint another 
person to fill the same. 

3. (C. L., 4975) Sec. 3. Before entering upon the duties of his 
office, the person so appointed shall make, subscribe, and file in the office 
of the Secretary of State, on oath of office in the form prescribed by sec- 
tion one of article eighteen of the constitution of this State, and shall 
enter into bonds with the people of the State of Michigan in the sum 
of ten thousand dollars, with sureties to be approved by the Governor, 
conditioned for the faithful performance of his duties. 

4. (C. L., 4976) Sec. 4. Said commissioner shall receive an annual 
salary of two thousand dollars. The said commissioner is hereby author- 
ized and empowered, by and with the advice and consent of tiie Governor, 
to appoint a deputy commissioner. The salary of the deputy commis- 
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sioner shall be fifteen hundred dollars per annum. The said commis- 
sioner may also appoint eight regular inspectors, who shall receive an 
annual salary not to exceed one thousand dollars per year, and such 
other special inspectors as the proper performance of the duties of the 
office may require, which special inspectors shall be paid not to exceed 
three dollars per day for time actually employed: Provided, That the 
amount paid such special inspectors any one fiscal year shall not exceed 
six thousand dollars. The persons so appointed shall have power to 
administer oaths in all matters relative to the dairy and food laws and 
shall take and subscribe the constitutional oath of office and file the 
same in the office of the Secretary of State; and they shall hold office 
during the pleasure of the commissioner. The inspectors shall have the 
same right of access to the places to be inspected as the said commis- 
sioner or his deputy. The commissioner shall appoint such clerks as 
he may deem necessary for the transaction of the business of his office. 
The salaries and, expenses authorized by this section shall be for the 
unexpired part of the fiscal year ending June thirty, nineteen hundred 
five, and each fiscal year thereafter. Said salaries are to be paid monthly 
on the warrant of the Auditor General. The actual and necessary ex- 
penses of the commissioner, deputy and inspectors, in the performance 
of their official duties, shall be audited by the State Board of Auditors 
and paid upon the warrant of the Auditor General. Such compensation 
and expenses shall be certified, audited and paid in the same manner 
as salaries and expenses paid similar officers. The deputy commissioner 
and inspectors shall enter into bonds with the people of the State of 
Michigan in the sum of five thousand dollars each, with sureties to be 
approved by the commissioner, conditioned for 'the faithful performance 
of their respective duties. The Board of State Auditors shall provide 
office room, and the necessary furniture and fixtures and the necessary 
stationery,, supplies and printing for the conducting of the business of 
said commissioner, on his application to said board therefor. Said office 
shall be and remain in the city of Lansing. 

Am. by Act No. 245, P. A. 1895. Am. by Act No. 154, P. A. 1897. Am. by Act 
No. 186, P. A. 1901. Am. by Act No. 230, P. A. 1903. Am. by Act No. 49, P. A. 1905. 

5. (C. L., 4977) Sec. 5. The commissioner, by and with the consent 
of the Governor, shall appoint a suitable and competent person as State 
analyst, who shall be a practical analytical chemist. The commissions, 
in like manner, may appoint an assistant chemist. Before entering upon 
the duties of their offices, the analyst and assistant chemist shall take, 
subscribe and file in the office of the Secretary of State the constitutional 
oath of office. Their term of office shall continue during the pleasure of 
the commissioner. The Board of State Auditors shall provide a room 
in connection with the Dairy and Food Commissioner for the laboratory 
of the State analyst and his assistant, and the necessary furniture and 
fixtures therefor. In case of the absence or inability of the State analyst 
or his assistant to perform his duty, the commissioner may appoint some 
competent person to perform the same temporarily, which person shall 
take, subscribe and file the constitutional oath of office. The salaries 
and expenses authorized by this section shall be for the unexpired part 
of the fiscal year ending June thirty, nineteen hundred five, and each 
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fiscal year thereafter, said salaries to be payable monthly on the war- 
rant of the Auditor General. The salary of the chemist shall be not to 
exceed two thousand dollars; the salary of the assistant chemist shall 
be not to exceed twelve hundred dollars. The actual and necessary 
expenses of the chemist and the assistant chemist, in the performance of 
their official duties, shall be audited by the Board of State Auditors, 
and paid upon the warrant of the Auditor General. Such an amount 
as is found to be necessary in the proper performance of the work of 
the analyst may be expended for chemical supplies. Such compensations, 
expenses and supplies shall be certified, audited and paid in the same 
maimer as the salaries, expenses and supplies of similar officers. 

Am. by Act No. 245, P. A. 1895. Am. by Act No. 154, P. A. 1897. Am. by Act 
No. 186, P. A. 1901. Am. by Act No. 230, P. A. 1903. Am. by Act No. 49, P. A. 1905. 

6. (C. L., 4978) Sec. 6. It shall be the duty of the Dairy and Food 
Commissioner to carefully inquire into the dairy and food' and drink 
products and the several articles which are foods or drinks, or the neces- 
sary constituents of foods or drinks, which are manufactured or sold or 
exposed or offered for sale in this State, and he may, in a lawful manner, 
procure samples of the same and direct the State analyst to make due 
and careful examination of the same, and report to the commissioner 
the result of the analysis of all and any of such food and drink products 
or dairy products as are adulterated, impure or unwholesome in contra- 
vention of the laws of this State; and it shall be the duty of the com- 
missioner to make a complaint against the manufacturer or vendor 
thereof in the proper county and furnish all evidence thereof, to obtain 
a conviction of the offense charged. The Dairy and Food Commissioner, 
or his deputy, or any person appointed by him for that purpose may 
make confplaint and cause proceedings to be commenced against any 
person for the enforcement of any of the laws relative to adulterated, 
impure or unwholesome food or drink, and in such case he shall not be 
obliged to furnish security for costs and shall have power, in the per- 
formance of his duties, to enter into any creamery, factory, store, sales- 
room, drug store, or laboratory, or place where he has reason to believe 
food or drink is made, stored, sold or offered for sale and open any cask, 
tub, jar, bottle or package containing, or supposed to contain, any article 
of food or drink and examine or cause to be examined the contents 
thereof, and take therefrom samples for analysis. The person making 
such inspection shall take such sample of such article or product in the 
presence of at least one witness, and he shall, in the presence of said wit- 
ness, mark or seal such sample and shall tender at the time of taking to 
the manufacturer or vendor of such product, or to the person having the 
custody of the same, the value thereof, and a statement in writing for 
the taking of such sample. Whenever it is determined by the Dairy and 
Food Commissioner, his deputy or inspectors, that filthy or unsanitary 
conditions exist or are permitted to exist in the operation of any bakery, 
confectionary, or ice cream plant, or in any place where any food or 
drink products are manufactured, stored, deposited or sold for any pur- 
pose whatever, the proprietor or proprietors, owner or owners, of such 
bakery, confectionary or ice cream plant, or any person or persons own- 
ing or operating any plant where any food or drink products are manu- 
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factured, stored, deposited or sold, shall be first notified and warned 
by the commissioner, his depntj or inspectors to place such bakery, con- 
fectionary or ice cream plant, or any place where any food or drink 
products are manufactured, stored, deposited or sold in a sanitary con- 
dition within a reasonable length of time; and any person or persons 
owning and operating any bakery, confectionary or ice cream plant 
or any place where any food or drink products are manufactured, stored, 
deposited or sold, failing to obey such notice and warning, shall be 
guilty of a misdemeanor, and, upon conviction thereof, shall be punished 
by a fine of not less than twenty-five dollars nor more than three hun- 
dred dollars and costs of prosecution, or imprisonment in the county 
jail not to exceed ninety days, or until such fine and costs are paid, 
or both fine and imprisonment at the discretion of the court. 

Am. by Act No. 245, P. A. 1895. Am. by Act No. 154, P. A. 1897. Am. by Act 
No, 268, P. A. 1899. Am. by Act No. 49, P. A. 1905. 

7. (C. L., 4979) Sec. 7. The commissioner, his deputy or any per- 
son by said commissioner duly appointed for that purpose, is authorized 
at all times to seize and take possession of any and all food and dairy 
products, substitutes therefor, or imitation thereof kept for sale, ex- 
posed for sale, or held in possession or under the control of any person 
which in the opinion of the said commissioner, or his deputy, or such 
person by him duly appointed, shall be contrary to the provisions of this 
act or other laws which now exist or which may be hereafter enacted. 

First, The person so making such seizure as aforesaid, shall take from 
such' goods as seized a sample for the purpose of analysis and shall cause 
the remainder thereof to be boxed and sealed and shall leave the same 
in the possession of the person from whom they were seized, subject to 
such disposition as shall hereafter be made thereof according to the pro- 
visions of this act. 

Second, The person so making such seizure, shall forward the sample 
so taken to the State analyst for analysis, who shall make an analysis 
of the same and shall certify the results of such analysis, which certifi- 
cate shall be prima facie evidence of the fact or facts therein certified 
to in any court where the same may be offered in evidence. 

Third, If upon such analysis it shall appear that said food or dairy 
products are adulterated, substitutes or imitations within the meaning 
of this act, said commissioner, or his deputy or any person by him duly 
authorized may make complaint before any justice of the peace or police 
justice having jurisdiction in the city, village or township where such 
goods were seized, and thereupon said justice of the peace shall issue 
his summons to the person from whom said goods were seized, directing 
him to appear not less than six nor more than twelve days from the 
date of the issuing of said summons and show cause why said goods 
should not be condemned and disposed of. If the said person from whom 
said goods were seized cannot be found said summons shall be served 
upon the person then in possession of the goods. The said summons shall 
be served at least six days before the time of appearance mentioned 
therein. If the person from whom said goods were seized cannot be 
found, and no one can be found in possession of said goods, and the de- 
fendants shall ifot appear on the return day, then said justice of the 
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peace shall proceed in said cause in the same manner provided bj law 
where a writ of attachment is returned not personally served upon any 
of the defendants and none of the defendants shall appear upon the 
return day. 

Fourth, Unless cause to the contrary thereof is shown, or if said 
goods shall be found upon trial to be in violation of any of the provisions 
of this act or other laws which now exist or which may be hereafter 
enacted, it shall be the duty of said justice of the peace or police justice 
to render judgment that said seized property be forfeited to the State 
of Michigan, and. that the said goods be destroyed or sold by the said 
commissioner for any purpose other than to be used for food. The mode 
of procedure before said justice shall be the same, as near as may be as 
in civil proceedings before justices of the peace. Either parties may 
appeal to the circuit court as appeals are taken from justices' courts, 
but it shall not be necessary for the people to give any appeal bond. 

Fifth, The proceeds arising from any such sale shall be paid into the 
State treasury and credited to the general fund : Provided, That if the 
owner or party claiming the property or goods so declared forfeited can 
produce and prove a written guaranty of purity, signed by the whole- 
saler, jobber, manufacturer or other party from whom said articles were 
purchased, then the proceeds of the sale of such articles, over and above 
the costs of seizure, forfeiture, and sale, shall be paid over to such 
owner or claimant to reimburse him, to the extent of such surplus, for 
his actual loss resulting from such seizure and forfeiture, as shown by 
the invoice. 

Sixth, It shall be the duty of each prosecuting attorney when called 
upon by said commissioner or by any person by him authorized as afore- 
said, to render any legal assistance in his power in proceedings under 
the provisions of this act, or any subsequent act relative to the adultera- 
tion of food, for the sale of impure or unwholesome food or food 
products. 

Am. by Act No. 245, P. A. 1895. Am. by Act No. 268, P. A. 1899. Am. by Act 
No. 230, P. A. 1903. 

8. (C. L., 4980) Sec. 8. It shall be unlawful for the State analyst, 
while he holds his office to furnish to any individual, firm or corpora- 
tion, any certificate as to the purity or excellence of any article manu- 
factured or sold by them to be used as food or in the preparation of 
food. 

9. (C. L., 4981) Sec. 9. The commissioner shall make an annual re- 
port to the Governor on or before the first day of July in each year, 
and which shall be printed and published on or before the first day of 
September next thereafter, which report shall cover the doings of his 
office for the preceding fiscal year, which shall show, aiftong other things, 
the number of manufactories and other places inspected and by whom, 
the number of specimens of food articles analyzed, and the State 
analyst's report upon each one; the number of complaints entered 
against persons for violation of the laws relative to the adulteration of 
food, the number of convictions had, and the amount of fines imposed 
therefor, together with such recommendations relative to the statutes 
in force as his experience may justify. The commissioner shall also 
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prepare, print and distribute to all the papers of the State, and to such 
persons as mar be interested or may apply therefor, a monthly bulletin, 
in suitable paper covers, containing results of inspections, the results 
of analyses made by the State analyst, with popular explanation of the 
same, and such other information as may come to him in his official 
capacity relating to the adulteration of food and drink products and 
of dairy products, so far as he may deem the same of benefit and ad- 
vantage to the public ; also a brief summary of all the work done during 
the month by the commissioner and his assistants in the enforcement of 
the laws of the State, but not more than ten thousand copies of each 
such monthly bulletin shall be printed. 

Am-, by Act No. 245, P. A. 1895. Am. by Act No. 154, P. A. 1897. Am. by Act 
No. 268, P. A. 1899. 

10. (C. L., 4982) Sec. 10. Any person who shall wilfully hinder or 
obstruct the Dairy and Food Commissioner, or his deputy or other 
person or inspector by him duly authorized, in the exercise of the powers 
conferred upon him by this act, shall be deemed guilty of a misdemeanor, 
and on conviction shall be punished by a fine of not less than ten dollars 
nor more than one hundred dollars, or by imprisonment in the county 
jail for not less than ten days nor more than ninety days, or both such 
fine and imprisonment in the discretion of the court. 

Added by Act No. 245, 1895. 

11. (C. L., 4983) Sec. 11. The sum of thirty-five thousand dollars 
is hereby appropriated for the fiscal year ending June thirty, nineteen 
hundred six, and for each fiscal year thereafter, there is hereby appro- 
priated the sum of thirty-five thousand dollars. Out of the amounts 
appropriated by this act shall be paid all salaries and expenses and 
chemical supplies provided for therein : Provided, That all expenses for 
stationery and printing shall be audited and paid in the same manner 
as other State printing and stationery. 

Added by Act No. 245, P. A. 1895. Am. by Act No. 154, P. A. 1897. Am. by Act 
No. 268, P. A. 1899. Am. by Act No. 186, P. A. 1901. Am. by Act No. 49, P. A. 
1905. 

12. (C. L., 4984) Sec. 12. The Auditor General is hereby directed 
to annually add to and incorporate into the State tax, to be levied each 
year, the sum of thirty-five thousand dollars, which, when collected, 
shall be credited to the general fund to reimburse the same for the money 
appropriated by this act. 

Added by Act No. 245, P. A. 1895. Am. by Act No. 154, P. A. 1897. Am. by 
Act No. 268, P. At 1899. Am. by Act No. 186, P. A. 1901. Am. by Act No. 230, 
P. A. 1903. Am. by Act No. 49, P. A. 1905. 

13. Sec. 13. It shall also be the duty of the Dairy and Food Com- 
missioner to foster and encourage the dairy industry of the State, and, 
for that purpose, he shall investigate the general conditions of the cream- 
eries, cheese factories, condensed milk factories, skimming stations, milk 
stations and farm dairies in this State, with full power to enter upon 
any premises, for such investigation, with the object in view of improv- 
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ing the quality and creating and maintaining uniformity of the dairy 
products of the State; and should it become necessary, in the judgment 
of the Dairy and Food Commissioner, he may cause instruction to be 
given in any creamery, cheese factory, condensed milk factory, skim- 
ming station, milk station, or farm dairy, or in any locality in this State, 
and in order to secure the proper feeding and care of cows, or the prac- 
tical operation of any plant producing dairy products, and in order to 
secure such a uniform and standard quality of dairy products in this 
State, he shall furnish a sufficient number of competent inspectors, the 
appointment of whom is provided for in section four of this act, and 
they shall be duly qualified to act as such inspectors. 

Added by Act No. 49, P. A. 1905. 

14. Sec. 14. Whenever it is determined by the Dairy and Food Com- 
missioner, his deputy or inspectors, that any person is using, selling or 
furnishing to any skimming station, creamery, cheese factory, condensed 
milk factory, milk depot, farm dairy, milk dealer, the retail trade or to 
any consumer of milk, any impure or unwholesome milk or cream, which 
impurity or unwholesomeness is caused by the unsanitary or filthy condi- 
tion of the premises where cows are kept, or by the unsanitary or filthy 
care or handling of the cows, or from the use of unclean utensils or from 
unwholesome food, or from any other cause, the person so using, selling 
or furnishing to any skimming station, creamery, cheese factory, con- 
densed milk factory, milk depot, farm dairy, milk dealer, the retail trade, 
or to anv consumer of milk, any such milk or cream, shall first be notified 
and warned by the commissioner, his deput;f or inspectors not to use, 
sell, or furnish such milk or cream to such skimming station, creamery, 
cheese factory, condensed milk factory, milk depot, farm dairy, milk 
dealer, the retail trade, or to any consumer of milk, and any person 
failing to obey such notice and warning, and continuing to use, sell or 
furnish to any skimming station, creamery, cheese factory, condensed 
milk factory, farm dairy, milk dealer or to the retail trade such impure 
or unwholesome milk or cream, shall be guilty of a misdemeanor, and, 
upon conviction thereof, shall be punished by a fine not less than ten 
dollars, nor more than fifty dollars, and costs of prosecution, or im- 
prisonment in the county jail, not to exceed ninety days, or until such 
fine and costs are paid, or both fine and imprisonment at the discretion 
of the court. 

Added by Act No. 49, P. A. 1905. 

15. Sec. 15. Whenever it is determined by the Dairy and Food Com- 
missioner, his deputy or inspectors, that unsanitary conditions exist or 
are permitted to exist in the operation of any skimming station, cream- 
ery, cheese factory, condensed milk factory, milk depot, or farm dairy, 
the proprietor or proprietors, or manager of said skimming station, 
creamery, cheese factory, condensed milk factory or farm dairy, shall 
be first notified and warned by the commissioner, his deputy or inspec- 
tors to place such skimming station, creamery, cheese factory, condensed 
milk factory, milk depot or farm dairy in a sanitary condition, within 
a reasonable length of time; and any person or persons owning or 
operating such skimming station, creamery, cheese factory, condensed 
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milk factory, milk depot, or farm dairy, failing to obey such notice 
and warning, shall be guilty of a misdemeanor, and upon conviction 
thereof, shall be punished by a fine of not less than twenty-five dollars, 
nor more than three hundred dollars, and costs of prosecution, or im- 
prisonment in the county jail, not to exceed ninety days or until such 
fine and costs are paid, or both fine and imprisonment at the discretion 
of the court. 

Added by Act No. 49, P. A. 1905. 

16. Sec. 16. It shall be the duty of the proprietor or proprietors of 
every skimming station, creamery, cheese factory, condensed milk fac- 
tory, or milk depot, in the State where milk or cream is received by 
purchase or otherwise from three or more persons, to register with the 
Dairy and Food Commissioner on or before April first of each year, 
upon blanks furnished by said official, the location of such skimming 
station, creamery, cheese factory, condensed milk factory or milk depot, 
and the name of its owner or owners and manager. And it shall be the 
duty of the proprietor or proprietors of every skimming station, cream- 
ery, cheese factory, condensed milk factory or milk depot in this State, 
where milk or cream is received by purchase or otherwise from three or 
more persons, to file a report with the Dairy and Pood Commissioner, 
said report to be made on or before April first of each year, upon blanks ^ 
furnished by said official, and to show the amount of milk or cream 
received by said skimming station, creamery, cheese factory, condensed 
milk factory or milk depot during the year ending December thirty -first 
preceding; and said report shall show the amount of butter, cheese or 
condensed milk manufactured during the year, together with a list of 
the names and postoffice addresses of the patrons of said skimming sta- 
tion, creamery, cheese factory, condensed milk factory or milk depot. 
Every skimming station, creamery, cheese factory, condensed milk fac- 
tory or milk depot, so registering and so reporting, shall pay to the 
office of the State Dairy and Food Commissioner an annual registration 
fee of five dollars, to be paid at the time of such registration. The money 
so collected by the Dairy and Food Commissioner shall be paid into 
the State treasury and be used to help defray the expenses of the office 
of the Dairy and Food Commissioner, in addition to the annual appro- 
priation therefor. 

Added by Act No. 49, P. A. 1905. 

17. Sec. 17. Any person, persons or corporation who shall sell milk 
or cream from a wagon or other conveyance, depot or store, or who shall 
sell or deliver milk or cream to a hotel, restaurant, boarding house or 
any public place, shall be considered a milk dealer; and every milk 
dealer who shall sell milk or cream from a wagon or other conveyance, 
depot or store, or who shall sell, or deliver milk or cream to a hotel, 
restaurant, boarding house or any public place in any city, town or 
village of this State, must first obtain a license from the Dairy and Food 
Commissioner to sell such milk or cream. A license shall be required 
for each wagon or other conveyance, depot or store. Each dealer shall 
pay to the Dairy and Food Commissioner a license fee of one dollar for 
each license so granted, which license must be obtained on or before the 
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first day of July of each year. The moneys received by the Dairy and 
Food Commissioner, in payment of such licenses, shall be paid into the 
State treasury and be used to help defray the expenses of the ofiQce of 
the Dairy and Food Commissioner in addition to the annual appropria- 
tion. All licenses shall be used only in the name of the owner of the 
wagon, depot or store, and shall, for the purpose of this act, be prima 
facie evidence of ownership. No license shall be sold, assigned, or trans- 
ferred. Each license shall record the name, residence, place of business, 
number of wagons, depots or stores used (where more than one is em- 
ployed) and the number of the license. Whoever violates any of the 
provisions of this section, in so far as relates to registration and the 
securing of licenses, shall be deemed guilty of a misdemeanor, and for' 
esLch and every offense shall be punished by a fine of not less than five 
dollars, nor more than twenty-five dollars and the costs of prosecution, 
or by imprisonment in the county jail for not more than thirty days, 
or both. 
Added by Act No. 49, P. .A. 1905. 

18. Sec. 18, Any manufacturer, company, person or i)ersons who 
shall sell, offer or expose for sale or for distribution, in this State, any 
concentrated commercial feeding stuff used for feeding live stock, shall 
furnish with each car, or other amounts shipped in bulk, and shall aflSx 
to every package of such feeding stuff, in a conspicuous place, on the 
outside thereof, a plainly printed statement, clearly and truly certifying 
the number of net pounds in the car or package sold or offered for sale, 
the name or trade-mark under which the article is sold, the name of the 
manufacturer or shipper, the place of manufacture, the place 6f busi- 
ness, and a chemical analysis, stating the percentages it contains of 
crude protein, crude fibre, nitrogen-free extract and ether extract, all 
constituents to be determined by the methods adopted by the associa^ 
tion of official agricultural chemists. Whenever any feeding stuff is 
pold at retail, in bulk or in packages belonging to the purchaser, the 
agent or dealer shall furnish to him a certified copy of the chemical 
analvsis named in this section. 

(a) The term concentrated commercial feeding stuffs as used in this 
act shall include linseed meal, cotton seed meal, pea meals, cocoanut 
meals, gluten meals, oil meals of all kinds, gluten feeds, maize feeds, 
starch feeds, mixed sugar feeds, hominy feeds, rice meals, oat feeds, 
corn and oat feeds, meat meals, dried blood, clover meals, mixed feeds 
of all kinds, slaughter house waste products; also all condimental stock 
foods, patented and proprietary stock foods, claimed to possess nutritive 
properties and all other materials intended for feeding to domestic 
animals: Provided, That such feeding stuffs, as defined above, shall 
not include hays, straws, fodders, ensilage, the whole seeds nor the un- 
mixed meals made directly from the entire grains of wheat, rye, barley, 
oats, flax-seed, maize, buckwheat, wet brewers' grains, malt sprouts, 
wet or dried beet pulp when unmixed with other materials. Neither shall 
it i^clud^ wheat, rye and buckwheat brans or middlings not mixed with 
other substances, but sold separately as distinct articles of commerce, 
nor pure grains ground together. 

(b) Before any manufacturer, company, person or persons shall sell, 
offer or expose for sale in this State any concentrated commercial feed- 

15 
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ing Staff, he or they shall, for each and every feeding stuff bearing a 
distinguishing name or trade-mark, file annually, with the Dairy and 
Pood Commissioner a certified copy of the chemical analysis and certifi- 
cate referred to in this section, and shall deposit with said Dairy and 
Pood Commissioner a sealed glass jar, or bottle, containing at least one 
pound of the feeding stuff to be sold or offered for sale, together with 
an affidavit that it is a fair sample of the article thus to be sold or offered' 
for sale. He or they shall also pay annually into the State treasury a 
license fee of twenty dollars for each and every brand of feeding stuff 
he offers or exposes for sale in this State. Said fee is to be paid on or 
before April first of each year : PiH>vided, That whenever the manufac- 
turer or importer shall have paid this license fee, his agents shall not 
be required to do so. Whenever any manufacturer, importer, agent or 
seller of any commercial feeding stuff desires at any time to sell such 
material and has not paid the license fee therefor, he shall pay the license 
fee prescribed in this section, before making any such sale. The money 
collected under the provisions of this act shall be paid into the State 
treasury and be used to help defray the expenses of the office of the 
Dairy and Pood Commissioner, in addition to the regular ap|^ropriation 
therefor. 

(c) Whenever the manufacturer, importer, agent or seller of any 
commercial feeding stuff shall have complied with the requirements of 
this section, the Dairy and Food Commissioner shall issue or cause to 
be issued, a license, • permitting the sale of said feeding stuff, which 
license shall terminate on April first following the d^ite of issue. 

(d) All such analyses of commercial feeding stuffs required by this 
act, shall be made under the direction of the Dairy and Food Commis- 
sioner, and shall be paid for out of the funds arising from the license 
fees provided for in this section. 

(e) The Dairy and Food Commissioner shall publish, or cause to be 
published in bulletin form, at least annually a correct statement of all 
analyses made, together with any incidental information concerning 
same which he may deem proper. 

(f) Any manufacturer, imxwrter, company, agent, person or persons, 
who shall sell, offer or expose for sale, without first complying with the 
provisions of this act, any commercial feeding stuff, or shall attach or 
cause to be attached to any car, package or other quantity of said feed- 
ing stuff, an analysis stating that it contains a larger percentage of any 
one or more of the constituents named in this section than it really 
does contain shall, upon conviction thereof, be fined not less than one 
hundred dollars for the first offense, and not less than three hundred 
dollars for every subsequent offense, and the offender shall also be liable 
for damages sustained by the purchaser of such feeding stuff on account 
of such misrepresentation. 

(g) The Dairy and Food Commissioner, by any duly authorized 
agent, \a hereby authorized to select from any package of commercial 
or other feeding stuff exposed or offered for sale in this State, a quantity 
not exceeding two pounds for a sample, such sample to be used for the 
purpose of an official analysis and for comparison with the certificate 
filed with the Dairy and Food Commissioner, and with the certificate 
affixed to the package on sale. 

Added by Act No. 49. P. A. 1905. 
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19. Sec. 19. The published annual report of the Dairy and Food 
Commissioner which shall be made to the Governor, shall Include a 
complete accounting of all moneys received by the' department from 
every source, and the amount expended by the department. 

Added by Act Na 49, P. A. 1906. 

20. 6ec. 20. All acts and parts of acts inconsistent with this act 
BO far as th^.are inconsiijftent are hereby repealed. 

This act is ordered to take immediate effect 

Added by Act No. 49, P. A. 1905. 



AN ACT in relation to the powers and duties of the Dairy and Food 

Commissioner of the State of Michigan. 

(Act No. 167, Public Acts, 1899.) 

a 

Tine People qf the State of Michigan eviact: 

21. Section 1. That any person who shall obstruct the Dairy and 
Food Commissioner, or his deputy, or any of his duly appointed inspec- 
tors, by refusing to allow him entrance to any place where he is author- 
ized to enter in the discharge of his official duty, or refuses to deliver 
to him a sufficient sample for the analysis of any article of food or drink 
sold, offered or exposed for sale, or in his possession for the purpose of 
sale, wherever the same may be found, when the same is requested and 
when the value thereof is tendered, shall be guilty of a misdemeanor, 
and upon conviction thereof shall be punished by a fine of not less than 
twenty-five dollars or more than one hundred dollars and the costs of 
prosecution, or by imprisonment in the county jail not less than ten days 
or more tlian ninety days, or by both such fine and imprisonment in the 
discretion of the court, for each and every offense. 

This act is ordered to take immediate effect. 



AN ACT for the prevention and suppression of foul brood among bees 
in the State of Michigan, and the inspection thereof, and to make an 
appropriation therefor, and to repeal act number one hundred forty- 
one of the public acts of eighteen hundred eighty-one, being sections 
fifty-six hundred sixty-three, fifty-six hundred sixty-four, fifty-six hun- 
drcSd sixty-five, fifty-six hundred sixty-six, fifty-six hundred sixty-seven, 
fifty-six hundred sixty-eight, fifty-six hundred sixty-nine and fifty-six 
hundred seventy of the compiled laws of eighteen hundred ninety- 
seven. 
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(Act No. 66, Public Acts, 1901.) 

The*People of the State of Michigan enact: 

22. Section 1. The Dairy and Pood Commissioner upon receipt of 
a certified copy of the record of the Michigan State Beekeepers' Associa- 
tion, by the secretary of said association, showing that a majority of 
the members of said association recommended the appointment of an 
inspector of apiaries, shall appoint a State inspector of aperies. Said 
inspector shall be responsible to the Dairy and Food Commissioner and 
shall comply with such rules and regulations as the Dairy and Food 
Commissioner shall from time to time prescribe for the carrying out of 
the work of said State inspector. 

23. Sec, 2. The Dairy and Food Commissioner shall, when notified 
in writing by the owner of an apiary or by three disinterested tax 
payers in the vicinity of the apiary, cause the inspector to examine such 
apiaries as ar^ reported and all others in the same locality not reported, 
and ascertain whether or not the disease known as foul brood or other 
contagious disease exists in such apiaries, and if satisfied of the exist- 
ence of foul brood, he shall give the owner or caretaker of the diseased 
apiaries full instructions how to treat said case as in the inspector's 
judgment seems best. 

24. Sec. 3. The inspector who shall be the sole judge may visit all 
diseased apiaries a second time and if need be burn all colonies of bees 
and combs that may be found not cured of foul brood or other contagious 
diseases. 

25. Sec. 4. If the owner of a diseased apiary, honey or appliances 
shall knowingly or wilfully sell, barter or give away any bees, honey 
or appliances, or expose other bees to the danger of said disease or re- 
fuse to allow said inspector to inspect such apiary, honey or appliances, 
said owner shall on conviction before a justice of the peace, be liable 
to a fine of not less than fifty dollars nor more than one hundred dollars, 
or not less than one month's imprisonment in the county jail, nor more 
than two month's imprisonment. 

26. Sec. 5. In addition to such individual reports as are required 
under this act by the inspector of apiaries, he shall make an annual 
report to the Dairy and Food Commissioner, giving the number of the 

« apiaries visited, the number of diseased apiaries found, the number of 
colonies treated, also the number of colonies destroyed by fire, and an 
itemized account of his transportation exx)enses with affidavit annexed 
thereto. 

27. Sec. 6. There is hereby appropriated out of any moneys in the 
State treasury not otherwise appropriated a sum not exceeding five 
hundred dollars per year for the suppression of foul brood among the 
bees in Michigan. The inspector shall receive three dollars per day and 
actual transportation expenses for actual time served, which sum shall 
not exceed the money hereby appropriated, to be paid by the State 
Treasurer upon warrants drawn by 'the Auditor General and approved 
by the Dairy and Food Commissioner. 

28. Sec. 7. Act number one hundred forty-one of the public acts 
of eighteen hundred eighty-one, being section fifty-six hundred sixty- 
three, fifty-six hundred sixty-four, fifty-six' hundred sixty -five, fifty-six 
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hundred sixty-six, fifty-six hundred sixty-seven, fifty-six hundred sixty; 
eight, fifty-six hundred sixty-nine and fifty-six hundred seventy of the 
compiled laws of eighteen hundred ninety-seven is hereby repealed. 
This act is ordered to take immediate effect. 



GENERAL FOOD LAW. 

AN ACT to prohibit and prevent adulteration, fraud and deception in 
the manufacture, and sdle of articles of food and drink. 

(Act No. 193, Public Acts, 1895.) 

* 

The People of the State of Michigan enact: 

29. (C. L., 5010) Section 1. That no person shall within this State 
manufacture for sale, have in his possession with intent to sell, offer 
or expose for sale, or sell, any article of food which is adulterated within 
the meaning of this act. 

Am. by Act No. 118, P. A. 1897. 

30. (C. L., 5011) Sec. 2. The term food, as used herein, shall in- 
clude all articles used for food or drink, or intended to be eaten or drank 
by man, whether simple, mixed or compound. 

31. (C. L., 5012) Sec. 3. An article shall be deemed to be adul- 
terated within the meaning of this act : First, If any substance or sub- 
stances have been mixed with it, so as to lower or depreciate or in- 
juriously affect its quality, strength or purity; Second, If any inferior 
or cheaper substance or substances have been substituted wholly or in 
part for it ; Third, If any valuable or necessary constituent or ingredient 
has been wholly or in part abstracted from it ; Fourth, If it is an imita- 
tion of, or is sold under the name of another article ; Fifth, If it consists 
wholly or in part of a diseased, decomposed, putrid, infected, tainted 
or rotten animal or vegetable substance or article, whether manufactured 
or not, or, in the case of milk, if it is the product of a diseased animal; 
Sixth, If it is colored, coated, polished or powdered whereby damage or 
inferiority is concealed, or if by any means it is made to appear better 
or of greater value than it really is; Seventh, If it contains any added 
substance or ingredient which is poisonous or injurious to health : Pro- 
vided, That nothing in this act shall prevent the coloring of pure butter: 
And provided further, That the provisions of this act shall not apply 
to mixtures or compounds recognized as ordinary articles or ingredients 
of articles of food, if each and every package sold or offered for sale 
bear the name and address of the manufacturer and be distinctly labeled 
under its own distinctive name, and in a manner so as to plainly and 
correctly show that it is a mixture or compound, and is not in violation 
within definition fourth and seventh of this section. 

Am. by Act No. 118, P. A. 1897. 
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32. (C. L., 5013) 8ec. 4. No person, by himself or his agents <» 
servants, shall manufacture for sale or offer or expose for sale, or sell, 
as butter, and the legitimate product of the dairy or creamery, any 
article not made exclusively of milk or cream, but into which the oil or 
fat of animals, or any other oils not produced from milk, enters as a 
component jmrt, has been introduced to take the place of cream. Wlio- 
ever violates the provisions of this section shall be deemed guilty of a mis- 
demeanor, and upon conviction thereof shall be punished by a fine of not 
less than fifty nor more than five hundred dollars, and the costs of pros- 
ecution, or by imprisonment in the county jail, or the State House of 
Correction and Reformatory at Ionia for not less than ninety days nor 
more than two years, or by both such fine and imprisonment in the dis- 
cretion of the court for each and every, offense. 

33. (C. L., 5014) Sec. 5. No person shall manufacture, deal in, sell, 
offer or expose for sale or exchange, any article or substance in the sem- 
blance of, or in imitation of cheese made exclusively of unadulterated 
milk or cream, or both, into which any animal, intestinal or offal fats 
or oils or melted butter in any condition or state or modification of 
the same, or oleaginous substances of any kind not produced from un- 
adulterated milk or cream shall have been introduced. Whoever shall 
violate the provisions of this section shall be deemed guilty of a mis- 
demeanor, and upon conviction thereof shall be punished by a fine of 
not less than fifty nor more than five hundred dollars and the costs of 
prosecution, or by imprisonment in the county jail or the State House 
of Correction and Reformatory at Ionia for not less than ninety days 
nor more than two years, or by both such fine and imprisonment in the 
discretion of the court for each and every offense. 

34. C. L., 5015. Sec. 6. Every manufacturer of full milk cheese 
may put a brand upon each cheese, indicating "Full milk cheese," and 
no x)erson shall use such a brand upon any cheese made from milk from 
which any of the cream has been taken. It shall be the duty of the 
proprietor of every cheese factory, creamery or butter factory in the 
State where milk or cream is purchased of or contributed by three or 
more persons, to register the location of such cheese factory, creamery 
or butter factory and the name of its owner or manager with the Dairy 
and Food Commissioner on or before the first day of October, A. D. 
eighteen hundred ninety-seven, and on or before the first day of April 
in each year thereafter. Whoever violates any of the provisions of 
this section, in so far as it relates to registration, shall be deemed guilty 
of a misdemeanor, and for each and every offense shall be punished by 
a fine of not less than five dollars nor more than twenty-five dollars and 
the costs of prosecution, or by imprisonment in the county jail for not 
more than thirty days or both. 

Am. by Act No. 118, P. A. 1897. 

35. (C. L., 5016) Sec. 7. The Dairy and Food Commissioner shall 
procure and issue to the cheese manufacturers of the State, on proper 
application, which application shall be made on or before the first day 
of October, A. D, eighteen hundred ninety-five and on or before the first 
day of April in each year thereafter, and under such regulation as to 
the custody and use thereof as he may prescribe, a uniform stencil brand, 
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bearing a suitable device or motto and the words ''Miehigan fuil cream 
cheese." Every such brand shall be used on the outside of the cheese, 
and upon the package containing the same, and shall bear a separate 
number for each separate factory. The said commissioner shall keep 
a book in which shall be registered the name, location and number of 
each manufactory using the brand, and the name or names of persons 
at each factory authorized to use the same. No such brand shall be used 
on other than full cream cheese or packages containing the same. The 
commissioner shall receive a fee of one dollar for each registration, said 
fee to be paid by the party applying for the same, which amount shall 
be accounted for and used as a part of the fund appropriated for the 
enforcement of the laws of this State with which the Dairy and Food 
Commissioner is charged. 

36. (C. L., 5017) Sec. 8. No person shall knowingly oflfer, sell or 
expose for sale, in any package cheese which is falsely branded or labeled. 

37. (C. L., 5018) Sec. 9. No person shall within this State manu- 
facture for sale, have in his possession with intent to sell, offer or ex- 
pose for sale, or sell as lard, any substance not the legitimate and ex- 
clusive product of the fat of the hog. 

38. fC. L., 5019. Sec. 10. Every person who manufactures for sale, 
has in his possession with intent to sell, offers or exposes for sale, or 
sells, any substance made in the semblance of lard, or as an imitation 
of lard, and which consists of any mixture or compound of animal or 
vegetable oils, or fats, other than hog fat, in the form of lard, shall 
cause the tierce, barrel, tub, pail or package containing the same to be 
distinctly and legibly branded or labeled "Lard substitute or compound," 
and every person who manufactures for sale, has in his possession with 
intent to sell, offers or exposes for sale or sells, any substance made in 
the semblance of lard or as an imitation of lard, or as a substitute for 
lard, and which is designed to take the place of lard, and which con- 
sists of any mixture or compound of lard with animal or vegetable oils 
or fats, shall cause the tierce, barrel, tub, pail or package containing 
the same to be distinctly and legibly branded or labeled either "Adult- 
erated lard," "Lard compound," or "Lard substitute." Such brands or 
labels shall be in letters not less than one inch in length and shall be 
followed with the name of the maker and factory, and the location of 
such factory. 

39. (C. L., 5020) Sec. 11. Every dealer or trader who, by himself 
or agent, or as the servant or agent of another person, offers or exposes 
for sale, or sells any form of lard substitute or adulterated lard, as 
hereinbefore defined, shall securely affix or cause to be affixed to the 
package wherein the same in contained, offered for sale or sold, a label, 
upon the outside and face of which is distinctly and legibly printed in 
letters not less than one-half inch in length, the Words "Lard substitute" 
or "Adulterated lard" or "Lard compound" or other appropriate word 
which shall correctly express its. nature and use. 

40. (C. L., 5021 Sec. 12. The having in possession of any lard sub- 
stitute or adulterated lard or lard compound, as hereinbefore defined, 
which is not branded or labeled as hereinbefore required and directed, 
upon the part of any dealer or trader, or any person engaged in the 
public sale of such articles, shall for the purpose of the act be deemed 
prima facie evidence of intent to sell the same. 
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41. (C, L., 6022) Sec. 13. No x)er8on, fii'm or corporation in this 
State shall manufacture for sale, or sell, or offer or expose for sale, as 
fruit jelly or fruit butter, any jelly or imitation fruit butter or oth«r 
similar compound made or composed in whole or in part of glucose, 
dextrine, starch or other substances^ and colored in imitation of fruit 
jelly or fruit butter; nor shall any such jelly, fruit butter or compound 
be manufactured or sold, or offered for sale, under any name or desig* 
nation whatever, unless the same shall be composed entirely of ingred- 
ients not injurious to health, and shall not be colored in imitation of 
fruit jelly, and every can, pail or package of such jelly or butter sold 
in this State shall be distinctly and durably labeled 'Imitation fruit 
jelly or butter," with the name of the manufacturer and the place where 
made. Whoever violates the provisions of this section shall be deemed 
guilty of a misdemeanor, and when convicted thereof shall be punished 
by a fine of not less than fifty nor more than five hundred dollars, or 
by imprisonment in the county jail or State House of Correction and 
Reformatory at Ionia for not less thaif ninety days nor more than two 
years, or by both such fine and imprisonment in the discretion of the 
court. 

42. (C. L., 5023) . Sec. 14. No packer or dealer in preserved or can- 
ned fruits and vegetables, or other articles of food, shall sell or offer 
for sale such canned articles, unless such articles shall be entirely free 
from substances or ingredients deleterious to health, and unless such 
articles bear a mark, stamp, brand or label bearing the name and address 
of the flrm,^ person or corporation that packs the same. All "Soaked 
or bleached goods," or goods put up from products dried before canning, 
shall be plainly marked, branded, stamped or labeled as such, with th^ 
words "Soaked or bleached goods," in letters not less than two-line pica 
in size, showing the name of the article and the name and address of 
the packer. 

43. (C. L., 5024) Sec. 15. No person shall manufacture or sell, or 
offer for sale any manufactured or artificial coffee berry in imitation 
of the genuine berry. No person shall manufacture, sell or offer or ex- 
pose for sale any ground or prepared coffee, which is adulterated with 
chicory or other substance not injurious to health, unless each package 
thereof shall be distinctly labeled or marked "Coffee compound," to- 
gether with the name and address of the manufacturer or compounder 
thereof, and has no other label of whatever name or designation. No 
person shall offer or expose for sale, have in his possession with intent 
to sell, or sell any molasses, syrup or glucose, unless the barrel, cask, 
keg, can or pail containing the same shall be distinctly branded or labeled 
with the true and appropriate name; nor shall any person offer or 
expose for sale, have in his possession with intent to sell, or sell any 
molasses or syrup mixed with glucose, unless the barrel, cask, keg or 
pail containing the same be distinctly Ijranded or labeled "Glucose mix- 
ture," and the per cent in which glucose enters into its composition. 
Such barrel, cask, keg or pail shall be branded or labeled in a conspicuous 
place; and such brands or labels shall be in letters of not leqs than 
one-half inch in length. Glucose and glucose mixtures shall have no 
other designation than herein required. 

Am. by Act No. 118, P. A. 1897. 
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44. (C. L., 5025) Sec. 16. No person shall within this State manu- 
facture, brew, distil, have or offer for sale, op sell, any spirituous or 
fermented or malt liquors, containing any substance or ingredient not 
normal or healthful, to exist in spirituous, fermented or malt liquors, 
or which may be deleterious or detrimental to health when such liquors 
are used as a beverage. 

45. (C. L., 5026) Sec. 17. The taking of orders or the making of 
agreements or contracts, by any person, firm or corporation, or by any 
agent or representative thereof, for the future delivery of any of the 
articles, products^ goods, wares or merchandise embraced within the 
provisions of this act, shall be deemed a sale within the meaning of this 
act. 

46. (C. L., 5027) Sec. 18. Whoever shall falsely brand, mark, sten- 
cil or label any article or product required by this act to be brandedj^ 
marked, stenciled, or labeled, or shall remove, alter, deface, mutilate; 
obliterate, imitate or counterfeit any brand, mark, stencil or label so 
required, shall be deemed guilty of a misdemeanor, and upon conviction 
thereof shall be punished by a fine of not less than one hundred nor more 
than one thousand dollars and the costs of prosecution, or by imprison- 
ment in the county jail or State House of Correction and Reformatory 
at Ionia, for not less than six months nor more than three years, or 
by both such fine and imprisonment in the discretion of the court for 
each .and every offense. 

47. (C. L., 5028) Sec. 19. Whoever shall do any of the acts or 
things prohibited, or wilfully neglect or refuse to do any of the acts 
or things enjoined by this act, or in any way violate any of its pro- 
visions, shall be deemed guilty of a misdemeanor, and where no specific 
penalty is prescribed by this act shall be punished by a fine of not less 
than twenty-five nor more than five hundred dollars, or by imprisonment 
in the county jail for a period of not more than ninety days, or by both 
such fine and imprisonment, in the discretion of the court. 

Am. by Act No. 117, P. A. 1899. <.. 

48. (C. L., 5029) Sec. 20. It shall be the duty of the Dairy and 
Pood Commissioner of the State to investigate all complaints of viola- 
tions of this act, and take all steps necessary to its enforcement. It shall 
be the duty of all prosecuting officers of this State to prosecute to com- 
pletion all suits brought under the provisions of this act upon the com- 
plaint of the commissioner or of any citizen. It shall be the duty of all 
food inspectors in cities to examine all complaints made to them of 
violation of this act, and to render assistance in enforcing its provisions. 
It shall also be the duty of all health boards in cities and health officers 
in townships to take cognizance of and report or prosecute all violations 
of this act that may be brought to their notice, or they may have cog- 
nizance of, within their jurisdiction. 

49. Sec. 21. All acts and parts of acts inconsistent with this act 
are hereby repealed. 

16 
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BUCKWHEAT FLOUR. 

AN ACT in relation to the manufacture and sale of buckwheat flour. 

(Act No. 208, Public AcU, 1903.) 

The People of the State of Michigan enact: 

50. Section 1. Within this State no person shall manufacture, offer 
or expose for sale, keep in possession with intent to sell, or sell any 
ground buckwheat containing any product. of wheat, earn, rice or other 
foreign substance, unless each and every package thereof be distinctly 
and legibly branded or labeled "Buckwheat Flour Compound" in letters 
not less than one-half inch in length and be followed with the name of 
the maker and factory and the location of such factory. 

51. Sec. 2. Any brand or label herein required shall be an inseparable 
part of the general or distinguishing label, and such label shall be that 
principal and conspicuous sign under which it is sold, and any other 
label or printed matter upon the package shall not be in contravention 
of the requirements of this act. 

52. Sec. 3. The having in possession of any buckwheat flour com- 
pound, which is not branded or labeled as hereinbefore required and 
directed upon the part of any person engaged in the public or private 
sale of such article, shall, for the purpose of this act, be deemed prima 
facie evidence of intent to sell the same. 

53. Sec. 4. The taking of orders or the making of agreements or 
contract by any person, flrm or corporation or by any agent or repre- 
sentative thereof, for the future deliverj^ of buckwheat flour compound 
shall be deemed a sale within the meaning of this act. 

54. Sec. 5. Whoever shall do any of the acts or things prohibited, 
or neglect er refuse to do any of the acts or things enjoined by this act, 
or in any way violate any of the provisions, shall be deemed guilty of 
a misdemeanor, and shall be punished by a fine of not less than twenty- 
flve dollars nor more than one hundred dollars, or by imprisonment in 
the county jail for a period of not less than thirty nor more than ninety 
days, or by both such flne and imprisonment in the discretion of the 
court. 

55. Sec. 6. Act number eighty-four of the public acts of eighteen 
hundred, ninety-seven, entitled "An act to prohibit and prevent adul- 
teration, fraud and deception in the manufacture and sale of buckwheat 
flour," being sections four thousand nine hundred ninety-four to five 
thousand two, both inclusive, of the Compiled Laws of one thousand 
eight hundred ninety-seven is hereby repealed. 
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VINEGAR. 

AN ACT in relation to the mannfacfare and sale of vinegar, and to 
repeal act number two hundred and twenty-four of the public acts of 
eighteen hundred and eighty-nine, approved July one, eighteen hundred 
and eighty-nine. 

(Act No. 71. Public Acts, 1897.) 

The People of the State of Michigtm enact: 

56. (C. lt.f 5003) Section 1. That no person shall manufacture for 
sale, offer or expose for sale, sell or deliver, or have in his possession 
with intent to sell, or deliver, any vinegar not in compliance with the 
provisions of this act. No vinegar shall be sold as apple, orchard or 
cider vinegar, which is not the legitimate product of pure apple juice, 
known as apple cider or vinegar, not made exclusively of said apple 
cider or vinegar into which foreign substance, drugs or aci#s have been 
introduced, as may appear upon proper test, and upon said test, shall 
contain not less than one and three-fourths per cent, by weight, of cider 
vinegar solids upon full evaporation at the temperature of boiling water. 

57. (C. L., 5004) Sec. 2. All vinegar made by fermentation and 
oxidation without the intervention of distillation shall be branded "fer- 
mented vin^ar," with the name of the fruit or substance from which the 
same is made. And all vinegar made wholly or in part from distilled 
liquor shall be branded "distilled vinegar," and all of such distilled 
vinegar shall be free from coloring matter added during or after distilla- 
tion and from color other than that imparted to it by distillation. And 
all fermented vinegar not distilled shall contain not less than one and 
three-fourths yer cent, by weight, upon full evajwration (at the tem- 
perature of boiling water) of solids, contained in the fruit or grain 
from which said vinegar is fermented, and said vinegar shall contain 
not less than two and a half tenths of one per cent ash or" mineral mat- 
ter, the same being the product of the material from which said vinegar 
is manufactured. And all vinegar shall be made wholly from the fruit 
or grain from which it purports to be or is represented to be made, and 
shall contain no foreign substance, and shall contain not less than 
four per cent, by weight, of absolute acetic acid. 

58. (C. L., 5005) Sec. 3. No person shall manufacture for sale, 
offer for sale, or have in his possession with intent to sell, any vinegar 
found upon proper test to contain any preparation of lead, copper, sul- 
phuric or other mineral acid, or other ingredients injurious to health. 
And all packages containing vinegar shall be marked, stenciled or 
branded on the head of the cask, barrel or keg containing such vinegai* 
with the name and residence of the manufacturer together with brand 
required in section two hereof. 

59. (C. L., 5006) Sec. 4. Whoever violates any of the provisions 
of this act shall, upon conviction, be fined not less than fifty dollars 
nor more than one hundred dollars, or imprisonment in the county jail 
not to exceed ninety days and the costs of prosecution, or by both such 
fine and imprisonment in the discretion of the court. 
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60. 8ec. 5. All acts and parts of acts contravening the provisions 
of this act are hereby repealed. 



MILK. 



AN ACT to prevent and pnnish offenders for the adulteration of milk, 
and the products made therefrom, and to repeal an act, entitled "An 
act to prevent the adulteration of milk and to prevent the traffic in 
impure and unwholesoihe milk," approved March thirty-first, eighteen 
hundred and seventy-one. 

(Act No. 26, Public Acts, 1873.) 

TJve People of the State of MicMgwui enact: 

61. (C. L., 11411) Section 1. That whoever shall knowingly sell 
to any person or persons, or sell, deliver, or bring to be manufactured 
to any cheese or butter manufactory in this State, any milk diluted with 
water, or in any way adulterated, or milk from which any cream has 
been taken, or milk commonly known as "skimmed milk," or shall keep 
back any part of the milk known as "strippings," with intent to defraud, 
or shall knowingly sell milk, the product of a sick or diseased animal or 
animals, or any milk produced from any cow fed upon the refuse of a 
distillery, or of a brewery, or upon any substance deleterious to the 
quality of the milk, or shall knowingly use any poisonous or any de- 
leterious material in the manufacture of any cheese or butter, or shall 
knowingly sell or offer to sell any cheese or butter, in the manufacture 
of which any poisonous or deleterious substance has been used, shall 
be deemed guilty of a misdemeanor, and on conviction thereof shall be 
fined not less than ten dollars nor more than one hundred dollars; and 
may be committed to the county jail until such fine shall be paid : Pro- 
vided, That such imprisonment shall not exceed ninety days; and shall 
be liable in double the amount of damages to the x)er8on or persons, firm, 
association, or corporation upon which such fraud shall have been com- 
mitted. An act, entitled "An act to prevent the adulteration of milk 
and to prevent the traflSc in impure and unwholesome milk," approved 
March thirty-first, eighteen hundred and seventy -one, is hereby repealed : 
Provided, That any right accrued or forfeiture incurred under said act, 
shall remain valid and binding, and may be enforced under said act 
as if the same were not repealed. 
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AN ACT to prevent the sale of impure, unwholesome, adulterated, or 
swill milk in the Btate of Michigan, and to provide for inspectors. 

(Act No. 246, Public Acts, 1887.) 

The People of the State of Miohiffon enact: 

62. (C. L., 11412) Section 1. That it shall be unlawful for any 
person, either by himself or agent, to sell, or expose for sale within the 
State of Michigan any unwholesome, watered, or adulterated or impure 
milk or swill milk or colostrum, or milk from cows kept upon garbage, 
swill or any substance in a state of fermentation or putrefaction or 
other deleterious substances, or from cows kept in connection with any 
family in which there are infectious diseases. The addition of water 
or ice to milk is hereby declared an adulteration. 

Am. by Act No. 219, P. A. 1889. 

63. (C. L., 11413) Sec. 2. Any x)er8on who shall violate any of the 
provisions of the preceding section shall be punished by a fine not to 
exceed one hundred dollars or (by) imprisonment not to exceed three 
months or by both such fine and impi'isonment, in the discretion of the 
court. 

64. (O. L., 11414) . Sec. 3. It shall be the duty of the metropolitan 
police commissioners of the city of Detroit, by and with the consent 
and advice of the board of health of the city of Detroit, to appoint an 
inspector, who shall be a person of previous practical experience. Said 
inspector may be created captain, sergeant or roundsman of the said 
police force of the city of Detroit, at- the option of the board of metro- 
politan police commissioners. 

65. (C. L., 11415) Sec. 4. It shall be the duty of said inspector 
to personally view, so far as possible, all milk exposed for sale in said 
city, and to visit all dairy houses, barns, ^r stables in said city or the 
county of Wayne, to inspect the same, and the animals held therein, 
and to visit all places where milk is kept or exposed for sale in the 
city of Detroit, and to inspect and ascertain the condition of said milk. 
He may detail any patrolman of said city to assist him in the performance 
of any or all of the duties enjoined on him by this act : Provided, always, 
That said inspector and any policeman so detailed shall always be sub- 
ject to the provisions of the law establishing and governing the metro- 
politan police of said city. 

66. (C. L., 11416) Sec. 5. It shall be the duty of said inspector 
or of his assistant, and of all other inspectors appointed under this act, 
to make complaint in writing before a police justice or justice of the 
peace, or other court having jurisdiction thereof, of every violation of 
this act coming to his knowledge. 

Am. by Act No. 219, P. A. 1889. 

67. (C. L., 11417) Sec. 6, Each and every quantity of milk sold 
or exposed for sale contrary to the provisions of this act, shall constitute 
a separate offense. 
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68. (C. L., 11418) Sec. 7. Any person who shall refuse to permit 
the said inspector, or his assistant (assistants,) to perform his duty 
under this act, either by refusing him entrance to his premises or by con- 
cealing any milk, or refusing to permit any milk or animal or premises 
wherein animals are kept, to be viewed and inspected as herein provided, 
or by in any manner hindering or resisting any said inspector or assist- 
ant inspector in the i)erformance of his duty, shall be guilty of a mis- 
demeanor, and punished therefor. 

69. (C. L., 11419) Sec. 8. Authority is hereby given the conunon 
council of any city, and the board of trustees or council of any village, 
to appoint an inspector of milk in any such city or village, and to fix 
their compensation, and when appointed the said inspectors of milk 
shall have all the iK>wers given by section four of this act, and shall 
perform all the duties required of inspectors of milk as provided herein, 
and such other powers and duties as may be conferred or imposed by 
the ordinances of said cities or villages. 

70. (C. L., 11420) Sec. 9. T\Tioever shall adulterate by himself, or 
by his servant or agent, or sell, exchange or deliver, or have in his 
custody or possession with intent to sell or exchange the same, or ex- 
poses or offers for sale or exchange, adulterated milk or milk to which 
water or any foreign (substance) substances in any state of fermenta- 
tion or putrefaction, or from sick or diseased cows, shall be guilty of a 
misdemeanor, and shall, for every such offense, be punished by a fine 
not • exceeding one hundred dollars or by imprisonment in the county 
jail or the State House of Correction and Reformatory at Ionia not 
exceeding three months. 

Added by Act No. 219, P. A. 1889. 

71. (C. L., 11421) Sec. 10. Whoever shall adulterate, himself, at 
by his servant or agent, sell, exchange or deliver, or have in his custody 
or possession with intent to sell or exchange the same, or exposes or 
offers for sale as pure milk, any skimmed milk from which the cream 
or any part thereof has been jremoved shall be guilty of a misdemeanor, 
and shall, for such offense, be punished by the penalty provided in the 
preceding section. 

Added by Act No. 219, P. A. 1889. 

72. (C. L., 11422) Sec. 11. Any dealer in milk who shall by him- 
self, servant or agent, sell, exchange or deliver, or have in his custody 
or possession with intent to sell, exchange or deliver the same, milk 
from which the cream or any part thereof has been removed, unless in a 
conspicuous place above the center upon the outside of every vessel, 
can or package from which any such milk is sold, the words ^^Skimmed 
milk" are distinctly painted in letters not less than one inch in l^igth, 
shall be guilty of a misdemeanor and shall be punished by a fine not 
exceeding one hundred dollars or by imprisonment in the county jail 
or Detroit House of Correction not exceeding three months. 

Added by Act No. 219, P. A. 1889. 

73. (C. L., 11423) Sec. 12. If milk sold or offered for sale under 
the provisions of this act as pure milk, is shown upon analysis by weight 
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to contain more than eighty-seven and fifty one hundredths per centum 
of watery fluid, or to contain less than twelve and fifty one hundredths 
of milk solids, per centum, or less fat than three per centum, or if the 
specific gravity at 60 degrees Fahrenheit is not between 1 2^1000 to 
1 33-1000, it shall be deemed to be adulterated. If milk sold or offered 
for sale under the provisions of this act as skimmed milk has a specific 
gravjty at 60 degrees Fahrenheit less than 1,032, and greater than 1,037, 
it shall be deemed to be adulterated. 

Added by Act No. 219, P. A. 1889. 

74. (G. L., 11424) Bee. 13. Whenever any inspector of milk has 
reason to believe that any milk found by him is adulterated, he shall 
take specimens thereof and test the same with such instrument or in- 
struments as are used for such purposes, and he shall make an analysis 
thereof, showing total solids, the x)ercentage of butter, the percentage 
of water and the percentage of ash; and if the result of such test and 
analysis indicates that the milk has been adulterated or deprived of its 
cream or any part thereof, the same shall be prima facie evidence of 
such adulteration in a prosecution under this act. 

Added by Act No. 219, P. A. 1889. 

75. (C. L., 11425) Sec. 14. Any person who shall remove the cream 
or any part thereof from milk to be sold as pure milk to any manufac- 
tory in which milk is used as a material in the process of production, 
and any person who shall, in any manner, adulterate such milk, either 
by the addition of water or otherwise, shall be guilty of a misdemeanor, 
and shall, for every such offense, be punished by a fine not exceeding 
one hundred dollars, or by imprisonment in the county jail or Detroit 
House of Correction not exceeding ninety days. 

Added by Act No. 219, P. A. 1889. 



AN ACT in relation to the sale and delivery of milk. 

(Act No. 106, Public Acts, 1899.) 

r/be People of the State of Michigan eruict: 

76. Section 1. No person shall offer or expose for sale, sell, ex- 
change or deliver, or have in his possession with intent to sell, exchange 
or deliver, any milk to which water, chemicals or preservatives, or any 
other foreign substance has been added. The term milk as used in this 
act shall include all skimmed milk, butter milk, cream and milk in its 
natural state as drawn from the cow. 

77. Sec. 2. Whoever shall do any of the acts or things prohibited, 
or neglects or refuses to do any of the acts or things enjoined by this 
act, or in any way violates any of its provisions, shall be deemed guilty 
of a misdemeanor, and shall be punished by a fine of not less than one 
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dollar nor more than one hundred dollars and the costs of prosecution, 
or by imprisonment in the county jail not more than ninety days, or 
by both such fine and imprisonment, in the discretion of the court. 
, This act is ordered to take immediate effect. 



OLEOMARGARINE. 

AN ACT in relation to the manufacture and sale of oleomargarine or 

imitation butter. 

(Act No. 147, Public Acts, 1899.) 

The People of the State of Miohigcm enact: 

78. Section 1. No person shall sell, expose or offer for sale or ex- 
change, or have in his possession with intent to sell or exchange, any 
oleomargarine or other substance made in imitation of butter, and which 
is intended to be used as a substitute for butter, unless each and every 
vessel, package, roll or parcel of such substance has distinctly and 
durably printed, stamped or stenciled thereon in black letters the true 
name of such substance, in ordinary bold faced capital letters, not less 
than five line pica in size; and also the name and address of the manu- 
facturer, together with the name of each and every article or ingredient 
used or entering into the comxwsition of such substance, in ordinary 
bold faced letters, not less than pica in size. 

79. Sec. 2. No person shall sell exchange or deliver any oleomar- 
garine or other substance made in imitation of butter, and which is 
intended to be used as a substitute for butter, unless he shall distinctly 
inform the purchaser by a verbal notice at the time of the sale that 
the same is a substitute for butter, and shall also deliver to the pur- 
chaser of each and every roll, package or parcel of such oleomargarine 
or other substance, at the time of the delivery of the same, a separate 
and distinct labels on which is plainly and legibly printed in black ink 
in ordinary bold faced capital letters not less than five line pica in 
size, the true name of such substance and also the name and address 
of the manufacturer, together with the name of each article used and 
entering into the composition of such substance, in ordinary bold faced 
letters not less than pica in size. 

80. Sec. 3. The proprietor or keex)er of any store, hotel, restaurant, 
eating saloon, boarding house, or other place where oleomargarine is 
sold or furnished to persons paying for the same, shall have placed 
on the walls of every store or room where oleomargarine is sold or fur- 
nished, a white placard on which is printed in black ink, in plain Boman 
letters of not less than three inches in length, and not less than two 
inches in width, the words "Oleomargarine Sold or Used Here," and 
shall at all times keep the same exposed in such conspicuous place as 
to be readily seen by any and all persons entering such store, or other 
room or rooms. 



DAIRY AND FOOD COMMISSION. 129 

81. Sec. 4. No person shall use in any way, in connection or asso- 
ciation with the sale or exposure for sale or advertijgfement of any sub- 
stance designed to be used as a substitute for butter, the word "butter," 
"creamery," or "dairy," or the name or representation of any breed 
of dairy cattle, or any combination of such word or words and repre- 
sentation, or any other words or symbols or combinations thereof com- 
monly used in the sale of butter. 

82. Sec. 5. For the purpose of this act the word "butter" shall be 
understood to mean the food product usually known as butter, and 
which is made exclusively from milk or cream, or both, with or without 
common salt, and with or without additional coloring matter. 

83. Sec. 6. For the purpose of this ^ct certain manufactured sub-, 
'stances, certain extracts, and certain mixtures and compounds, includ- 
ing such mixtures and compounds with butter, shall be known and desig- 
nated as "oleomargarine," namely: All substances heretofore known 
as oleomargarine, oleo, oleomargarine oil, butterine, lardine, suine and 
neutral; all mixtures and compounds of oleomargarine, oleo, oelmar- 
garine oil, butterine, lardine, suine and neutral; all lard extracts and 
tallow extracts; and all mixtures and compounds of tallow, beef fat, 
suet, lard, lard oil, vegetable oil, butterine, lardine, suine and neutral; 
all lard extracts and tallow extracts; and all mixtures and compounds 
of tallow, beef fat, suet, lard, lard oil, vegetable oil, intestinal fat, and 
offal fat, made in imitation or semblance of butter, or when so made, 
calculated or intended to be sold or used as butter or for butter. 

84. Sec. 7. Whoever violates any of the provisions of this act shall 
te deemed guilty of a misdemeanor, and upon conviction thereof shall 
be punished by a fine of not less than fifty dollars, nor more than five 
hundred dollars, and the costs of prosecution, or by imprisonment in 
the county jail or State House of Correction and Reformatory at Ionia, 
for not less than six months nor more than three years, or by both such 
fine and imprisonment in the discretion of the court, in each and every 
offense. All acts or parts of acts inconsistent with the provisions of 
this act are hereby repealed. 

This act is ordered to take immediate effect. 



AN ACT to prevent deception in the manufacture and sale of imitation 

butter. 

(Act No. 22, Public Acts, 1901.) 

The J^eople of the State of Michigan enact: 

. 85. Section 1. No person, by himself or his agents, or servants, shall 
render or manufacture, sell, offer for sale, expose for sale, or have in 
his possession with intent to sell, any article, product or compound 
made wholly or in part out of any fat, oil or oleaginous substance or 
compound thereof, not produced from unadulterated milk or cream from 
the same, which shall be in imitation of yellow butter produced from 
17 
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pure unadulterated milk op cream of the same: Provided, That nothing 
in this act shall be construed to prohibit the manufacture or sale of 
oleomargarine in a separate and distinct form, and in such manner as 
will advise the consumer of its real character,. free from coloration or 
ingredient that causes it to look like butter. 

86. Sec. 2. Whoever violates any of the provisions of section one 
of this act shall be deemed guilty of a misdemeanor, and upon convic- 
tion thereof, shall be punished by a fine of not less than fifty dollars 
nor more than five hundred dollars, and the costs of prosecution, or by 
imprisonment in the county jail or State House of Correction and Re- 
formatory at Ionia for not less than six months nor more than three 
years, or by both such fine apd imprisonment in the discretion of the 
court, for each and every offense. 



RENOVATED BUTTER. 

AN ACT in relation to the manufacture and sale of renovated butter. 

(Act No. 243, Public Acts, 1903.) 

t 

The People of the State of Michigan enact: 

87. Section 1. No person, firm or corporation shall manufacture for 
sale, offer or expose for sale, sell, exchange or deliver, or have in his 
possession with the intent to sell, exchange or deliver, any butter that 
is produced by taking original packing stock butter or other butter, 
or both, melting' the same so that the butter fat can be drawn off or 
extracted, mixing the said butter fat with skimmed milk, or milk or 
cream, or other milk product, and rechurning or reworking the said 
mixture; nor shall any person, firm or corporation manufacture for sale, 
offer or expose for sale, sell, exchange or deliver, or have in his pos- 
session for any such purpose any butter which has been subjected to 
any process by which it is melted, clarified or refined, and made trf 
resemble butter, and is commonly known as boiled, process or renovated 
butter, and which for the purpose of this act is hereby designated as 
Renovated Butter," unless the same shall be branded or marked as pro- 
vided in section two of this act. 

88. Sec. 2. Whoever, himself or by his agent, or as the servant or 
agent of another person shall sell, expose for sale or have in his custody 
or possession with the intent to sell any "Renovated Butter," as defined 
in section one of this act, shall have the words "Renovated Butter" 
conspicuously stamped, labeled or marked in one or two lines and in 
plain gothic lettera, at least three-eights of an inch square, so that the 
words cannot be easily defaced, upon two sides of each and every tub, 
firkin, box or package containing said "Renovated Butter," or, if such 
butter is exjwsed for sale uncovered, or not in a case or package, a 
placard containing said words in the same form as above described in 
this section shall be attached to the mass in such a manner as to be 
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easily seen and read by the purchaser. When "Renovated Butter" is 
8old from such package or otherwise at retail, in print, roll or other 
form, before being delivered to the purchaser, it shall be wrapped in 
wrappers plainly stamped on the outside thereof with the words "Reno- 
vated Butter" printed or stamped thereon in one or two lines, and in 
plain gothic letters at least three-eighths of an inch square, and such 
wrapper shall contain no other words or printing thereon, and said 
words "Renovated Butter" so stamped or printed on the said wrapper 
shall not be in any manner concealed, but shall be in plain view of 
the purchaser at the time of the purchase. 

89. Sec. 3. Whoever shall violate any of the provisions of this act 
shall be deemed guilty of a misdemeanor and upon conviction thereof 
shall be punished by a fine of not less than twenty-flve dollars nor more 
than five hundred dollars, and the costs of prosecution, or by imprison- 
ment in the county jail or Michigan Reformatory at Ionia, for not less 
than six months nor more than three years, or bv both such fine and 
imprisonment, in the discretion of the court, for each and e\eTy offense. 

90. Sec. 4. Act number two hundred fifty-four of the public acts 
of eighteen hundred ninety-nine, entitled "An act to regulate the sale 
of butter produced by taking original packing stock and other butter 
and melting the same so that the butter oil can be drawn off, mixed 
with skimmed milk or other material, and by emulsion or other process 
produce butter, and butter produced by any similar process and com- 
monly known as "process" butter; providing for the enforcement 
thereof, and punishment for the violation of the same," is hereby re- 
pealed. 



CANDY. 



AN ACT to prevent the adulteration of candies and confectioneries and 
the sale thereof, when so adulterated as to be injurious to the public 
health. 

(Act No. 11, Public Acts, 1887.) 

The People of the State of Michigan enact: 

91. (C. L., 11409) Section 1. That any person or persons manu- 
facturing for sale or knowingly selling or offering to sell any candies 
or confectioneries adulterated by the admixture of terra alba, barytes, 
talc or other earthy or mineral substances, or any poisonous colors, 
fiavors or extracts, or other deleterious ingredients detrimental to 
health, shall upon proper conviction thereof, before a court of com- 
petent jurisdiction, be punished by a fine not 4ess than ten nor moi*e 
than one hundred dollars, or imprisonment in the county jail not less 
than ten nor more than thirty days, or both such fine and imprisonment 
in the discretion of the court. 

92. (C. L., 11410) Sec. 2. It is hereby made the duty of the local 
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health oflScer or local board of health having jurisdiction thereof to 
investigate without unnecessary delay all complaints that may be 
properly brought before them and containing the facts as supported 
by affidavit of the parties complaining of the adulteration or sale of 
adulterated candies or confectioneries, and if after investigation by such 
officer or board reasonable cause for action is found to exist, then such 
officer or board shall at once give notice to the prosecuting attorney of 
the county in which such complaint is made, and make or cause to be 
made, before a proper officer, a formal complaint in writing and duly 
verified, and thereupon said prosecuting attorney shall immediately 
commence proceedings against the person or persons so offending. 



LIQUORS. 



AN ACT for the r^ulation of, manufacture and sale of spirituous and 

intoxicating liquors. 

(Extract from Act No. 313, Public Acts, 1887.) 

93. (C. L., 5403) Sec. 25. If any person shall adulterate any 
spirituous, or alcoholic liquors used or intended for drink, by mixing 
the same in the manufacture or preparation thereof, or by process of 
rectifying, or otherwise, with any deleterious drug, substance, or liquid, 
which is poisonous or injurious to health, except as hereinafter provided, 
or if any person shall sell, or offer to sell, any wine, or spirituous, or 
alcoholic liquors, or shall import into^this State, any wine, or spiritu- 
ous, or intoxicating liquors and sell, or offer for sale such liquors, know- 
ing the same to be adulterated, or shall sell, or offer to sell, any spiritu- 
ous or intoxicating liquors from any barrel, cask, or other vessel con- 
taining the same, and not branded as hereinafter provided, he shall be 
deemed guilty of a misdemeanor, and upon conviction thereof, shall be 
punished by a fine not exceeding Ave hundred dollars, nor less than 
fifty dollars, and shall be imprisoned in the jail of the county not more 
than six months, nor less than ten days. 

94. (C. L., 5404) Sec. 26. It shall be the duty of every person or 
persons, engaged in the manufacture and sale of malt, spirituous, or 
alcoholic liquors, or in rectifying or preparing the same in any way, 
to brand on each barrel, cask, or other vessel containing the same, the 
name or names of the person, comi)any, or firm manufacturing, rectify- 
ing or preparing the same, and also these words, "Pure and without 
drugs or poison." 

95. (C. L., 5405) Sec. 27. No person shall sell at wholesale or re- 
tail, any ale, rum, wine or other malt or spirituous liquors from, any 
barrel, cask, or vessel, unless the same shall have been branded and 
marked as aforesaid. 

96. (C. L., 5406) Sec. 28. If any barrel, cask or other vessel con- 
taining any drugged or poisoned liquor shall be found in the possession 
of any wholesale or retail dealer in liquors, or in the possession of any 
person holding himself out as such a dealer, it shall be deemed prima 
facie evidence of the violation of the provisions of this act. 
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97. (C. L., 5407) Sec. 29. Any person who shall put into any bar- 
rel, cask, or other vessel, branded or marked as required by this act, 
any liquors drugged or adulterated as aforesaid, or who shall sell or 
offer for sale any such liquors, for the purpose and with the intent of 
deceiving any person in the sale thereof, or shall violate any of the 
provisions of sections twenty-six, twenty-seven, or twenty-eight, of this 
act, shall be deemed guilty of a misdemeanor, and upon conviction 
thereof shall be punished as pro\ided in section twenty-flve of this act. 

98. (C. L., 5408) Sec. 30. The provisions of this act shall not be 
so construed as to prevent druggists, physicians, and persons engaged 
in the mechanical arts from compounding liquors for medicinal and 
mechanical purposes. 



PEPPER. 



AN ACT to provide for the manufacture and sale of black pepper in 
this State and to provide a x)enalty for the violation of the provisions 
of this act. 

(Act No. 180, Public Acts, 1901.) 

The People of the State of Afichigan enact: 

99. Section 1. Within this State no person, firm or corporation 
shall manufacture, offer or expose for sale, keep in possession with 
intent to sell, or sell any ground or whole black pepper containing any 
foreign substance whatever. All black pepper shall contain not more 
than six and one-half i)er cent ash or mineral matter; and shall contain 
not less than twenty-five per cent starch as determined by the diastase 
method; and shall contain not less than six-tenths of one per cent nor 
more than one and three-fourths i)er cent of volatile ether extract; and 
shall contain not more than ten per cent nor less than six and one-half 
per cent of non- volatile ether extract; and shall contain not more than 
sixteen per cent of crude fibre. 

100. Sec. 2. Whoever shall do any of the acts or things prohibited, 
or neglects or refuses to do any of the acts or things enjoined by this 
act, or in any way violates any of its provisions, shall be deemed guilty 
of a misdemeanor, and shall be punished by a fine not less than 
twentv-five dollars nor more than five hundred dollars and the costs 
Qf the prosecution, or by imprisonment in the county jail not more than 
ninety days, or both such fine and imprisonment, in the discretion of 
the court. 
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CORN SYRUP. 

AN ACT in relation to the sale of corn sjrup. 
(Act No. 123, Public Acts, 1903.) 

The People of the State of Michigan enact: 

101. Section 1. No person shall offer or expose for sale, have in his 
possession with intent to sell, or sell, any cane syrup, beet synip, or 
glucose, unless the barrel, cask, keg, can, pail or package containing the 
same be distinctly branded or labeled with the true and appropriate 
name; nor shall any person offer or expose for sale, have in his posses- 
sion with intent to sell, or sell any cane syrup or beet syrup mixed with 
glucose unless the barrel, cask, keg, can, pail or package containing 
the same be distinctly branded or labeled '*Glucose Mixture" or "Corn 
Syrup" in plain gothic type not less than three-eighths of an inch square, 
with the name and percentage, by weight, of each ingredient contained 
therein plainly stamped, branded or stenciled on ef^ch package in plain 
Gothic letters not less than one-quarter of an inch square. Each and 
every package of syrup either simple or mixed shall bear the name and 
address of the manufacturer. Such mixtures or syrups shall have no 
other designation or brand than herein required that represents or is 
the name of anv article which contains a saccharine substance; and 
all brands or labels required shall be an inseparable part of the general 
or distinguishing label, and that the general or distinguishing label shall 
be that principal and conspicuous sign under which it is sold. 

102. Sec. 2. Whoever shall do any of the acts or things prohibited, 
or neglect or refuse to do any of the acts or things required by this act, 
or in any way violate any of the provisions, shall be deemed guilty of 
a misdemeanor, and shall be punished by a fine not less than twenty- 
five dollars nor more than one hundred dollars, or by imprisonment 
in the county jail for a period of not less than thirty nor more than 
ninety days, or by both such fine and imprisonment in the discretion 
of the court. 

This act is ordered to take immediate effect. 



PRESERVATIVES. 

AN ACT in relation to the use of preservatives in food products. 

(Act No. 7, Public Acts, 1905.) 

The People of the State of Michigan- enact: 

103. Section 1. No person, firm or corporation shall manufacture, 
sell, offer for sale, exi)ose for sale, or have in his possession with intent 
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to sell, any food product containing benzoic acid or benzoate of sodium, 
or any other harmless preservative, unless each and every package con- 
taining the same shall, in the condition in which it is exposed for sale, 
be distinctly, conspicuously, and legibly branded, labeled or marked, 
in plain English letters, with the words "Prepared with" followed by 
the proper English name of the preservative used: Provided, That 
nothing in this act shall be construed to prohibit or regulate, by brand- 
ing or otherwise, the use as a preservative of common salt, syrup, sugar, 
salt petre, spices, alcohol, vin^ar or wood smoke: And provided 
further, That the provisions of this act shall not apply to dairy products. 

104. Sec. 2. Whoever shall do any of the acts or things prohibited, 
or neglect or refuse to do any of the acts or things required by this act, 
or in any way violate any of its provisions, shall be deemed guilty of 
a misdemeanor, and shall be punished by a fine not less than ten dollars 
nor more than one hundred dollars, or by imprisonment in the county 
jail for a period of not more than ninety days, or by both such fine and 
imprisonment in the discretion of the court. 

This act is ordered to take immediate effect. 



MICHIGAN SUPREME COURT. 

DECISIONS RELATIVE TO DAIRY AND FOOD LAWS. 



PEOPLE V. SNOWBERGER. 

(Opinion filed May 25. 1897.) 

Adulteration of Food — Statutory Offenses — Intent — Police Power. 

1. It is competent for the legislature under the police power, to provide for the 

protection of the public health by making it an offense punishable by fine 
and imprisonment to sell adulterated food or drink, irrespective of the seller's 
knowledge of the adulteration. 

2. Act No. 195, Public Acts, 1895, prohibits the manufacture or sale of adulterated 

articles of food or drink, and prescribes what shall be deemed adulteration 
within the meaning of the act. Section 8 forbids any person from knowingly 
• offering for sale cheese which Is falsely labeled; this being the only case in 
which knowledge is expressly made an element of an offense designated by 
such statute. Held, that proof of guilty knowledge or intent is not essential 
to the conviction of one who sells adulterated food. 

(113 Mich. 86.) 

Exceptions before judgment from Monroe; Kinne, J. 

Michael Snowberger was convicted of selling adulterated food, in 
violation of act No. 193, Public Acts of 1895. 

Conviction aflSrmed. 

William Look and Ira G. Humphrey, for appellant. 

Bowen, Douglas & Whiting, of counsel. 

Willis Baldwin, Prosecuting Attorney, for the people. 

Long, C. J.: Respondent was convicted under an information charg- 
ing that: "On the 19th day of April, A. D. 1897, at the city of Monroe, 
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and in the county aforesaid, Michael Snowberger did offer for sale, and 
sell, to Carl Franke, an adulterated article of food, to wit : A quantity 
of mustard, to wit, a quarter of a pound, colored and adulterated with 
turmeric, whereby the said mustard, as an article of food, was damaged 
and its inferiority concealed and whereby it was made to appear of better 
and of greater value than it really was, the same not being a mixture 
or compound recognized as ordinary articles or ingredients of articles 
of food; contrary to the form of the statute in such case made and pro- 
vided," etc. 

The information was filed under act No. 193, Public Acts 1895, entitled 
"An act to prohibit and prevent adulteration, fraud and deception in 
the manufacture and sale of articles of food and drink." The act pro- 
vides : 

Section 1. "No person shall within this State manufacture for sale, ofFer for 
sale, or sell any article of food which is adulterated within the meaning of this 
act." 

Section 2. "The term food as used herein, shall include all articles used for 
food or drink, or intended to be eaten or drunk by man, whether simple, mixed or 
compound." 

Section 3. "An article shall be deemed to be adulterated within the meaning ol 
this act: One, If any substance or substances have been mixed with it so as to 
lower or depreciate or injuriously affect its quality, strength or purity; Two, If 
any inferior or cheaper substance or substances have been substituted wholly or 
in part for it; Three, If any valuable or necessary constituent or ingredient has 
been wholly or in part abstracted from it; Four, If it is sold under the name 
of another article; Five, If it consists wholly or in part of a diseased, decomposed, 
putrid, infected, tainted or rotten animal or vegetable substance or article, 
whether manufactured or not, or in case of milk, if it is the product of a dis- 
eased animal; Six, If it is colored, coated, polished or powdered, whereby damage 
or inferiority, is concealed, or if by any means it is made to appear better or of 
greater value than it really is; Seven, If it contains an added substance or in- 
gredient which Is poisonous or injurious to health: Provided, That the provisions 
of this act snail not apply to mixtures or compounds recognized as ordinary 
articles or Ingredients of articles of food, if each and ^very package sold or 
oftered for sale be distinctly labeled as mixtures or compounds, and are not in- 
jurious to health." 

Section 19 makes any violation of the act a misdemeanor and provides 
a penalty. by a fine of not less than $100 nor more than f500, or by im- 
prisonment in the county jail, etc. 

On the trial respondent admitted, that on the 19th day of April, 1897^ 
he, at the city of Monroe, this State, offered for sale and did sell to 
Carl Franke a quantity of mustard, to wit, a quarter of a pound which 
was afterwards found upon a chemical examination to be colored and 
adulterated with turmeric, whereby the said mustard as an article of 
food was damaged and its inferiority concealed, and it was thereby 
made to appear of greater and better value than it really was ; the same 
not being a mixture or compound recognized as an ordinary article or 
ingredient of articles of food. 

But he claimed that said article of mustard, so sold was purchased 
by him as a pure article in good faith, and that he believed at the time 
of the purchase by him and also at the time of the sale to the said 
Franke, that the same was pure mustard, free from any coloring and 
adulteration with turmeric or any other coloring or adulterant, and 
that no inferiority was concealed whereby it was made to appear of 
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greater or better value than it really was; that at the time he pur- 
chased the same he asked for pure mustard and that the same was 
warranted to him as pure ; that he did not make or cause to have made 
a chemical examination of the same and did not inform himself or 
endeavor to ascertain the methods of determining pure from impure 
mustards, but relied upon the representations of his vender and the 
appearance of the article to the eye; and that he did not intend to 
violate the law. 

Prom such conviction respondent appeals. 

It is the contention of counsel for respondent that it was the intent 
of the legislature to provide by the act that no person should be con- 
victed and punished for selling adulterated food or drink without show- 
ing that he knew the same to be adulterated ; that the information does 
not charge such knowledge, and the proofs disclose that respondent 
acted in good faith and in the belief that the article sold was pure and 
unadulterated. 

The act cannot be so construed. The offense under the act consists 
in Belling an article intended to be eaten or drunk which is adulter- 
ated. Section 8 of the act shows conclusively that the legislature 
did. not intend to make criminal intent or guilty knowledge a neces- 
sary ingredient of the offense. As a rule there can be no crime with- 
out a criminal intent; but this rule is not universal. 

In People v. Roby, 52 Mich, 577, (50 Am. Rep. 270), the respondent 
was convicted of the offense under the statute of keeping his saloon 
open on Sunday. It was there said; "It is contended that to con- 
stitute an offense under the section referred to (How. Stat., Sec. 2274), 
there must be some evidence tending to show an intent on the part 
of the respondent to violate it. * * * The section under which 
Roby is prosecuted makes the crime consist, not in the affirmative act 
of any person, but in the negative conduct of failing to keep the saloon 
closed. As a rule there can be no crime without a criminal intent; 
but this is not by aiiy means a universal rule. One may be guilty 
of the high crime of manslaughter when his only fault is gross neglig- 
ence, and there are many other cases where mere neglect may be highly 
criminal. Many statutes which are in the nature of police regulations, 
as this is, impose criminal penalties irrespective of any intent to violate 
them; the purpose being to require a degree of diligence for the pro- 
tection of the public which shall render violation impossible. 

Many cases are cited in that case where convictions were sustained 
although the element of guilty knowledge was lacking. Thus in 
Massachusetts a person may be convicted of the crime of selling in- 
toxicating liquors as a beverage though he did not know it to be in- 
toxicating. 

Com. V. Boynton, 2 Allen, 160. 

And the offense of selling adulterated milk, though ignorant of 
its adulteration. 

Com. V. Farren, 9 Allen, 489'. 

Com. v. Nichols, 10 Allen, 199. 

Com. v. Waite, 11 Allen, 264. 

Com. v. Smith, 103 Mass., 444. , 

18 
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In Missouri a magistrate may be liable to the penalty for perform- 
ing the marriage ceremony for minors without consent of x>&i*ents or 
guardians, though he may suppose them to be of proper age. 

Beckham y. Nacke, 56 Mo., 546. 

Where the killing and sale of a calf under a specified age is pro- 
hibited there may be a conviction though the party was ignorant of 
the animal's age. 

Com. v. Raymond, 97 Mass., 567. 

In People v. Welsh, 71 Mich. 548, this court in speaking of People 
V. Roby, supra, said: "When a statute doe^ not make intent an ele- 
ment of the offense, but commands an act to be done or omitted which 
in the absence of the statute might have been done or omitted without 
culpability, ignorance of the fact or state of things contemplated by 
the statute will not excuse its violation;" citing: 

State v. Hartfiel, 24 Wis., 60. 

In the late case in this court of Walcott v. Judge of Superior court, 
112 Mich. 311, the relator, as prosecuting attorney of the county, filed 
an information against one Fred Saunders, charging him with being 
engaged in selling liquor without giving the bond required by the 
statute. The bond was fair upon its face, but one of the sureties, it 
appears, was disqualified under section 2283dl, 3 How. Stat. The 
information did not allege that respondent had knowledge of this 
defect in the bond. The information was quashed by the court be- 
low, and the relator asked the aid of mandamus to compel- the respond- 
ent to reinstate the case. It was said by this court in the majority 
opinion: "It was the intention of the legislature to make the execu- 
tion and delivery of the prescribed bond a condition precedent to sale, 
and to require the person desiring to engage in the business mentioned 
to assume the responsibility of knowing that the bond when presented 
complies in all essential particulars with the law. He must know 
that his sureties are males, that thev are resident freeholders of the 
township, village or city in which the business is to be carried on, that 
they hold none of the oflQces prohibited by the act, and that at the 
time the bond is filed neither is a surety upon more than two bonds 
required by the act.'' 

It appeared that one of the sureties was already upon more than two 
bonds; and the writ was gi-anted compelling the respondent to reinstate 
the case. The case of People v. Roby was cited in that case in support 
of the proposition that intent was not an ingredient of the offense. 

These regulations are under the police power of the State. Un- 
doubtedly it was competent for the legislature to prohibit the sale of 
adulterated articles of food and drink. The police power of the State 
extends to the protection of the health as well as of the lives and 
property of the citizens. Generally it is for the legislature to deter- 
mine what laws and regulations are needed to protect the public health 
and secure the public comfort and safety. If it passes an act ostensibly 
for the* public health and thereby destroys or takes away the property 
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of the citizen or interferes with his liberty it is for the courts to 
determine whether it relates to and is appropriate to promote such 
public health. Under the police power the conduct of individuals and 
the use of property may be regulated so as to interfere to some ex- 
tent with the freedom of the one and the enjoyment of the other. It 
cannot be doubted that the legislature intended by this act to protect 
the public against the harmful consequences of sales of adulterated 
food, and to the end that its purpose might not be defeated to require 
the seller at his peril to know that the article which he offers for sale 
is not adulterated. 

As was said by the supreme court of Ohio, in State v. Kelly, 54 
Ohio St. 166: "If this statute had imposed upon the State the bur- 
den of proving ♦ ♦ ♦ his knowledge of its adulteration, it would 
thereby have defeated its declared purpose." 

In State v. Smith, 10 R. I. 260, the court, in speaking of the offense 
of selling adulterated milk, said: "Counsel for defendant asked the 
court to charge that there must be evidence of a guilty intent on the 
part of the defendant and of a guilty knowledge in order to convict 
him. Our statute in that provision of it, under which this indictment 
was found does not essentially differ from the statute of Massachusetts, 
and therfe previous to the enactment of our statute the supreme court 
had determined that a person might be convicted although he had no 
knowledge of the adulteration; the intent of the legislature being that 
the seller of milk should take upon himself the risk of knowing that 
the article he offers for sale is not adulterated." 

Statutes in many states have been passed providing that whoever 
sells, or keeps or offers for sale adulterated milk, or milk to which 
water or other foreign substance has been added shall be punished, etc. 
Under these statutes it has been decided many times that the risk is 
upon the seller of knowing that the* article he offers for sale is not 
adulterated, and that it is not necessary in an indictment under such 
a statute to allege or prove criminal intent or guilty knowledge. 

Com. V. Smith, 103 Mass., 444. 
Com. V. Warren, 160 Mass., 533. 
People V. Clipperly, 101 N. Y., 634. 

Ijhe same rule that no criminal intent is necessary has been held 
to apply under an act forbidding the sale of oleomargarine or other 
imitations of dairy products, unless express notice be given to the pur- 
chaser. 

Bayles v. Newton, 50 .N. J., L. 549. 
Com. V. Gray, 150 Mass., 327. 

The English rule is in keeping with the doctrine in this country 
on this subject. 

Roberts v. Egerton, L. R., 9 Q. B., 494. 

The statute not requiring knowledge on the part of the seller to 
make the offense complete, we are satisfied that the conviction must 
be sustained. No case has been cited, and we are not able to find one, 
where a contrary doctrine is laid down. The act may work hardship 
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in many cases; but that question is one to be addressed to the legis- 
lature and not to the courts. As we have said, it was within the power 
of the legislature to pass the act making it an offense punishable with 
fine and imprisonment to sell adulterated food or drink, although the 
person selling the same has no knowledge that it is adulterated. Under 
this statute one making sales must do so at his peril. 

The conviction is aflSrmed. 

Grant, J., did not sit. The other justices concurred. 



PEOPLE V. WORDEN GROCER CO. 

(Opinion filed December 6, 1898.) 

Constitutional Law — Act to Prevent Sale of Adulterated Vinegar — Complaint — 

Reasonableness of Statute — Defense. 

1. The title to an act reading "An act in relation to the manufacture and sale of 

vinegar, and to repeal Act No. 224 of the Public Acts of 1889, approved, etc.," 
held broad enough to support an enactment to prevent deception in the sale 
of vinegar or to prevent adulteration of vinegar. 

2. A conviction for a sale of "fermented cider vinegar" which was not up to the 

standard prescribed by Act No. 71, Public Acts of 1897, may be had under a 
complaint drawn under Section 2 of the act. 

3. The question as to whether the requirements of an act passed to prevent the 

sale of adulterated vinegar are such as to render the act unreasonable, can- 
not be determined by the courts and does not raise a question* of fact for 
determination by a Jury." 

4. Where a sample of vinegar is taken from a dealer for the purpose of testing 

it to see if it conforms to the standard required by law it is not necessary 
that a sample be left with the dealer. 

5. A prosecution for a sale of vinegar in violation of Act No. 71, Public Acts of 

1897, cannot be defended on the ground that the person so manufacturing 
or selling vinegar below the standard has no knowledge that it is not within 
the standard prescribed. 

Error to the circuit court of Kent county ; Allen C. Adsit, J. 

Appeal of the Worden Grocer Co. from a conviction of a violation of 
act No. 71, Public Acts of 1897. Affirmed. 

Frank A. Eodgers, Prosecuting Attorney; Benn M. Corwin, Assistant 
Prosecuting Attorney, for the people. 

Rood & Hindman, for respondent. 

Long, J.: The complaint in this cause charges that the defendant: 
"On February 5, 1898, did unlawfully sell and deliver to John T. Owens 
of Benton Harbor, Michigan, a large quantity, to wit: One barrel of 
vinegar which was not then and there in compliance with the provisions 
of act No. 71, Public Acts, 1897, in this, viz. : That said vinegar was sold 
as "fermented cider vinegar" and branded as such ; that said vinegar con- 
tained less than one and three-fourths per cent by weight upon full 
evaporation (at the temperature of boiling water) of solids contained 
in the fruit from which said vinegar is fermented, to wit: One and 
fifty-one one-hundredths per cent of solids; and said vinegar contained 
less than two and a half tenths of one per cent ash or mineral matter, 
the same being the product of the material from which said vinegar 
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was manufactured, to wit: Eight one hundredths of one per cent 
of ash or mineral matter, against the form of the statute in such case 
made and provided," etc. 

The cause was commenced in the police court, and, being removed 
to the circuit, came on to be heard before a jury. The defendant re- 
fused to plead, and counsel for defendant thereupon made a motion 
to quash the complaint and summons for several reasons which will 
hereafter be discussed. The court upon the trial directed a verdict 
of guilty, and the cause comes to this court on exceptions before judg- 
ment. 

The title of the act reads: "An act in relation to the manufacture 
and sale of vinegar, and to repeal act No. 224 of the Public Acts of 
1889, approved," etc. Sections one and two of the act, being the 
sections in question, provide: 

"Section 1. The People of the State of Michigan enact, That no person shall 
manufacture for sale, olfer or expose for sale, sell or deliver, or have in his 
I>osse8sion with intent to sell or deliver, any vinegar not in compliance with the 
provisions of this act. No vinegar shall be sold as apple, orchard or cider vinegar, 
which is not the legitimate product of pure apple juice, known as apple cider or 
vinegar not made exclusively of said ^ apple cider or vinegar into which foreign 
substance, drugs or acids have been introduced, as may appear upon proper test, 
and upon said test, shall contain not less than one and three-fourths per cent, 
by weight, of cider vinegar solids upon full evaporation at the temperature of 
boiling water. 

"Section 2. All vinegar made by fermentation and oxidation without the in- 
tervention of distillation shall be branded 'fermented vinegar' with the name of 
the fruit or substance from which the same is made. And all vinegar made 
wholly or in part from distilled liquor shall be branded 'distilled vinegar,' and 
all of such distilled vinegar shall be free from coloring matter added during or 
after distillation and from color other from that imparted to it by distillation. 
And all fermented vinegar not distilled shall contain not less than one and three- 
fourths per cent, by weight, upon full evaporation (at the temperature of boiling 
water) of solids, contained in the fruit or grain from which said vinegar is 
fermented, and said vinegar shall contain not less than two and a half tenths 
of one per cent ash or mineral matter, the same being the product of the material 
from which skid vinegar is manufactured. And all vinegar shall be made 
wholly from the fruit or grain from which it purports to be or is represented to 
be made, and shall contain no foreign substance and shall contain not less than 
four per cent, by weight, of absolute acetic acid." 

It appears^ by the testimony that the defendant, a Michigan cor- 
poration doing business at Grand Rapids, on February 5, 18^, sold 
a barrel of vinegar to one John T. Owens of Benton Harbor. The sale 
is admitted.. A sample of the vinegar was taken from this barrel and 
analyzed by the State analyst, Mr. Fred H. Borradaile. The correct- 
ness of this analysis is not disputed. This analysis showed that the 
vinegar did not comply with the requirements of the statute in that it 
did not contain the amount of solids nor the amount of ash or mineral 
matter required. 

The contentions made by counsel for defendant mostly relate to the 
validity of the act. 

1. It is contended that the title to the act does not express any 
object: that the act was intended to prevent deception in the sale of 
vinegar or to prevent adulteration of vinegar, but that no such object 
is expressed in the title; and that the act is therefore in conflict with 
section 20 of article 4, of the constitution of this State, which provides 
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that: "No law shall embrace more than one object, which shall be 
expressed in its title." 

We think this contention suflSciently answered by what was said by 
this conrt in Sonknp v. Van Dyke, 109 Mich. 681. There the title was: 
"An act relative to justices' courts in the city of Grand Rapids." It 
was said: "The title is sufficient if it fairly and reasonably announces 
the object and that is a single one. If this requirement be observed, the 
legislature must determine for itself how broad and comprehensive shall 
be the object of a statute and how much particularity shall be employed 
in the title in defining it." 

In People v. Kelly, 99 Mich. 82, the title under discussion was: "An 
act relative to disorderly persons, and to repeal," etc. 

See also : 

State V. County Judges, 2 Iowa, 280. 

McAunich v. The Miss, ft Mo. R. R. Co., 20 Iowa, 342. 

2. Counsel contended that the complaint being drawn under section 
two of the act, no conviction can follow; that if any violation of the 
law be found, it is of section one and not of section two of the act; 
that, therefore, the complaint was drawn under the wrong section. 

This contention cannot be sustained. It is plain from the reading of 
these sections that the legislature intended that all fermented vinegar 
should come up to the required standard, whether made from fruit or 
grain. 

3. The defendant contends that the act is unreasonable and there- 
fore void as beyond the police power of the State, and that the test 
for cider vinegar in regard to solids is arbitrary, unscientific and not 
calculated to accomplish the end sought by the legislature, viz.: To 
protect the public health against spurious vinegar; that such test "is no 
test, because: 

a. Said solids and ash are indifferent ingredients of vin^ar from 
a hygienic standpoint. ^ 

b. Their comparative absence or presence is not an essential in- 
gredient of pure apple cider vinegar. 

c. A vinegar can be manufactured which will satisfy the require- 
ments of the statute and yet contain no materials from apples or the 
product of apples. 

d. A pure apple cider vinegar is frequently made which is below the 
requirements of the statute in solids and ash. 

e. The less proportion of solids is a proof of greater purity in the 
vinegar and of its better keeping qualities. 

These questions might very properly be addressed to the legislature, 
but are matters with which the court has nothing to do. It is not a 
part of the functions of the court to investigate the facts entering into 
questions of public policy merely. Under our system that power is 
lodged in the legislative branch of the government. It belongs to that 
branch to determine primarily what measures are appropriate or need- 
ful for the protection of the public morals, the public health or the 
public safety. 

Barton v. McWhinney, 85 Ind., 481. 
Mugler V. Kansas, 123 U. S., 660. 
PoweH V. Pennsylvania, 127 U. S., 685. 
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In People v. Snowberger, 113 Mich. 92, it was said by this court: 
"The act may work hardship in many cases, but that question is one 
to be addressed to the legislature and not to the courts." 

The question of the reasonableness of the acts found in many states 
relative to the sale of milk below a certain standard has been frequently 
raised in the courts, and the acts upheld. 

In Com. V. Evans,. 132 Mass. 11, the court passing upon such a statute, 
said: "The intention of the legislature and the practical operation 
of this section in connection with the third section is to provide that 
it shall be unlawful to sell milk containing less than thirteen per centum 
of milk solids. This belongs to the class of police regulations desig- 
nated to prevent frauds and to protect the health of the people, which 
it is within the constitutional power of the legislature to enact." 

In State v. Smyth, 14 R. I. 100, the court said: "It was the pur- 
pose of the statute to prohibit, not only the dealing in milk which had 
been adulterated, but also in milk of such inferior quality as to fall 
below the standard named in section three. It is equally a fraud on the 
buyer, whether the milk which he buys was originally good and has 
been deteriorated by the addition of water or whether in its natural state 
it is so poor that it contains the same proportion of water as that which 
has been adulterated," See also: 

State V. Newton. 45 N. J. L., 469. 
Bertholf v. O'Reilly, 74 N. Y., 509. 
State v. Campbell, 64 N. H., 403. 
10 Am. St. Rep. 419. 

But counsel contend that the reasonableness of this act is a question 
of fact for the jury to determine from the expert chemical evidence. 

This question is neither for the court nor the jury to determine. In 
People V. Clipperly, 101 N. Y. 634, that very question was discussed 
and decided adversely to the claim here. It was said: "The defendant 
takes the broader ground that the legislature cannot under the con- 
stitution prohibit the sale of milk drawn from healthy cows which in 
its natural state falls below standard fixed by the act, unless such milk, 
or the articles made from it, are in fact unwholesome or dangerous to 
public health. How is that question of fa^t to be determined? The 
court cannot take judicial notice whether milk below the standard is 
or is not unwholesome or dangerous to public health. Is that to be a 
question for the jury? If so, the court must charge a jury in each 
case that if they find milk below that standard to be unwholesome, then 
the statute is constitutional; if they find it to be wholesome, then the 
statute is unconstitutional. Evidently a constitutional question can- 
not be settled, or rather, unsettled in that way. The constitutionality 
would vary with the varying judgments of juries." 

In the emery wheel case before us, in People v. Smith, 108 Mich., 
p. 534, a somewhat similar question was discussed. It was said: "If 
the courts' find the plain provisions of the constitution violated, or if it 
can be said that the act is not within the rule of necessity in view of 
facts of which judicial notice may be taken, then the act must fall; 
otherwise it should stand." 

See also: 

People V. Girard, 145 N. Y., 109. 
(45 Am. St. Rep. 595.) 
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4. Counsel also contend that defendant was not allowed, nor could 
it obtain, a sample of the vinegar in question for analysis, and was de- 
prived of the right to produce evidence as to tiie amount of solids in the 
vinegar ; and was thus deprived of property without due process of law. 

The record shows that the defendant was not prevented from get- 
ting a sample of the vinegar by any person interested in the prosecu- 
tion of the suit. The record shows that the only effort it made to 
get such sample was a letter written to Mr. Owens who had bought 
and paid for the vinegar, requesting him to return it, to which the 
defendant received no reply, and it does not appear that Mr. Owens 
had any of the vinegar left at that time. No sample was left with the 
defendant by the prosecution ; nor was this necessary. 

Com. v. Coleman, 157 Mass., 460. 

< 

5. This statute forbids the manufacture and sale of vinegar not in 
compliance therewith; and persons manufacturing or selling vinegar 
below the standard do so at their peril. It is no defense that the person 
so manufacturing or selling vinegar below the standard has no knowl- 
edge that it is not within the standard prescribed. 

People V. Snowberger, 113 Mich., 86; 71 N. W. R., 497. 

We have examined the other questions raised, but do not deem it 
necessary to discuss them. They relate mostly to offers of testimony 
which the court below ruled out; and, we think, properly. 

The testimony was uncontradicted that the vinegar sold was not 
in compliance with the statute. The sale was admitted. 

The court was not in error in directing the verdict. The conviction 
must be affirmed. 

Grant, C. J., did not sit. The other justices concurred. 



PEOPLE V. DETTENTHALER. 

GROSVENOR v. JACKSON CIRCUIT JUDGE. 

(Opinions filed December 6, 1898.) 

Constitutional Law — Passage of Act Without Enactment Clause — Constitutional 
Provision Mandatory — Addition of Clause by Governor — 

Act 76, Laws of 1897, Invalid. 

1. The provision in the Michigan State constitution, found in Sec. 48 of Art. IV, 

that all laws shall be styled, "The People of the State of Michigan enact," Is 
mandatory and the passage of an act without the enactment clause renders 
the act invalid. 

2. The addition of the enacting clause by the Governor before affixing his signa- 

ture will not render the law valid which was passed without an enactment 
clause. 

3. Act No. 76, Laws of 1897, being "An act to prevent deception In the manufac- 

ture and sale of imitation butter" held to be invalid because of the passage of 
the act without an enactment clause was not rendered valid by the addition 
of such clause by the Governor before affixing his signature to the act. 
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Error to the superior court of Grand Rapids; Edwin A. Burlingame, 
judge. 

Exceptions taken by Frank J. Dettenthaler from a conviction of a 
violation of the pure food law. — ^Reversed and no new trial. 

Prank D. Bodgers, Prosecuting Attorney, (Bodgers, McDonald & Cor- 
win of counsel), for the people. 

Rood & Hindman and E. F. Sweet, for respondent. 

Certiorari by Elliot O. Grosvenor, Dairy and Food Commissioner, 
to review the action of the Jackson circuit judge in denying a man- 
damus. Affirmed. 

John G. Hawlev and Benn M. Corwin, for relator. 

Rood & Hindman and E. F. Sweet, for respondent. 

Hooker, J.: These cases involve the validity of act No. 76, Public 
Acts, 1897, which is as follows: 

"An act to prevent deception in the manufacture and sale of imitation butter." 

Section 1. The People of the State of Michigan enact, That no person by him- 
self or his agents, or servants, shall render or manufacture, sell, offer for sale, 
expose for sale, or have in his possession with intent to sell, any article, product 
or compound made wholly or in part out of any fat, oil or oleaginous substance 
or compound thereof, not produced from unadulterated milk or cream from the 
same, which shall be in imitation of yellow butter produced from pure unadul- 
terated milk or cream from the same: Provided, That nothing In this act shall 
be construed to prohibit the manufacture or sale of oleomargarine in a separate 
and distinct form, and in such manner as will advise the consumer of its real 
character, free from coloration or ingredient that causes it to look like butter. 

Sec. 2. Whoever violates any of the provisions of section one (1) of this act 
shall be deemed guilty of a misdemeanor, and upon conviction thereof shall be 
punished by a fine of not less than fifty dollars, nor more than five hundred dol- 
lars, and the costs of prosecution, or by imprisonment in the county jail, or 
State House of Correction and Reformatory at Ionia, for not less than six months 
nor more than three years, or by both such fine and imprisonment in the discre- 
tion of the court for each and every offense. 

Approved April 15, 1897. 

The evidence in the first entitled cause shows that the defendant 
was convicted of the alleged offense of selling oleomargarine in con- 
travention of this act. 

In the other a complaint was made of a similar act to a justice, who 
refused to issue the warrant, and on application the circuit court denied 
a mandamus to compel it. The cases raise substantially the same ques- 
tions, and were argued, and will be considered together. The validity 
of the law is questioned. The record shows that this was a senate bill 
and passed the senate without the constitutional enacting clause. The 
records of the house show that the bill was reported by the committee 
on agriculture and the committee of the whole, without amendment, and 
with the recommendation that it be passed. Under the head of "third 
reading of bills upon passage," the record of the house, shows that 
"pending the third reading of the bill, Mr. Chamberlain moved that the 
bill be recommitted to the committee of the whole, which motion did not 
prevail. The bill having been read a third time, and the question being 
upon its passage pending the taking of the vote, Mr. Graham demanded 
the previous question. The demand was seconded. The question being, 
'Shall the main question be now put?' The same was ordered. The 
bill waa then passed, a majority of all the members elect voting therefor, 
19 
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by yeas and nays as follows: ♦ ♦ ♦ yeas 56, nays 19." As this 
is the only time the bill was before the honse, we must find that the 
bill passed the house without an enacting clause, unless the contrary 
can be shown by other evidence. Counsel undertook to show that it was 
amended in this particular, by the records of the senate, and the testi- 
mony of the clerk of the house. The evidence is in brief, that previous 
to the xmssage of the bill in the house the clerk noticed the absence of 
the enacting clause, and brought it to the attention of the house, and 
said that he would enter one, and accordingly wrote the words in the 
original bill, i. e., the one which was then before the house. He did not 
testify that the house took any action upon it, or that any record was 
made of it. 

The senate record shows that the bill was subsequently returned to 
the senate, accompanied by a letter from the clerk of the house, reading 
as follows: 

"House of Representatives, 

"Lansing, April 7, 1897. 
"To the President of the Senate: 

"Sir — I am instructed by the House to return to the Senate the following bill: 
Senate bill No 6, file No. 24, entitled 

"A bill to prevent deception in the manufacture and sale of imitation butter'* 
and to inform the Senate that the House has amended the same as follows: By 
inserting in line 1. Section 1, after the words 'Section 1/ the words 'The People 
of the State of Michigan enact.' 

"Very respectfully, 

"LEWIS M. MILLER, 
"Clerk of the House of Representatives. 

"In the passage of which, as thus amended the House has concurred by a major- 
ity vote of all the members elect." 



It further appears that the senate concurred in such amendment. 

We must determine, therefore, whether the house is shown to have 
amended the bill by inserting an enacting clause and if not whether 
the law is valid without it. 

The most that can be claimed is that there is oral testimony, that 
the clerk announced its absence and stated that he would supply it. 
Inferentially perhaps we may say that there was no objection made, 
but the evidence is silent as to w^hat, if anything, occurred. There is 
nothing but this inference of silence which imports acquiescence in the 
amendment. There is nothing to show definite action by the house 
which alone had power to amend the bill before it. So that if the clause 
is essential to the validity of the act we need not discuss the propriety 
of admitting parol evidence to prove an amendment which snould be 
shown by the record if one was authorized. 

See Attorney General v. Rice, 64 Mich., 391. 
Hart v. McElroy, 72 Mich., 446. 
Sackrider v. Supervisors, 79 Mich., 66. 

Is the constitutional enacting clause a requisite to a valid law? This 
must depend upon whether the constitutional provision is to be con- 
sidered a mandatory provision or directory merely. 

See Constitution, Art. IV., Sec. 48. 
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Among the authorities cited by the relator in support of his conten- 
tion, is that of Swann v. Buck, 40 Miss. 268. The constitutional pro- 
vision is similar to ours, and it was held that a substantial compliance 
was sufficient. In that case the style of the resolution was : "Resolved 
by the legislature of the State of Mississippi." The court was unable 
to discover a previous judicial decision of the question, but quoted Mr. 
Gushing to the effect that the prescribed "form must be strictly pursued, 
and that no equivalent language will be sufficient," and while declining 
to accept his rule said: "It is necessary that every law should show 
on its face the authority by which it is adopted, and promulgated, and 
that it should clearly appear that it is intended by the legislative power 
that enacts it that it should take effect as a law. These conditions being 
fulfilled all that is absolutely necessary is expressed. The word 're- 
solved' is as potent to declare the legislative will, as the word 'enacted.' " 

The case of McPherson v. Leonard, 29 Md. 377, held that the pro- 
vision of the constitution of Maryland was directory, * and that the 
omission of the words, "by the general assembly of Maryland," did not 
render the law invalid. The question appears to have been treated as 
a new one. 

The case of Cape Girardeau v. Riley, 52 Mo. 427, follows the Mary- 
land case, in holding the provision directory; the court saying that 
after diligent search, no case holding to the contrary had been found. 
In this case, like the one before us, the entire enacting clause was want- 
ing. In this connection we may add that previous decisions of the same 
court, holding the provision that writs should run in the name of the 
state, was directory, were given weight. In our State a contrary holding 
will be found. 

See Forbes v. Darling, 94 Mich , 621. 

There are, however, cases which take a contrary view of the law, 
and adhere to the doctrine asserted by Mr. Gushing, and the late Mr. 
Justice Gooley, in his work on constitutional limitations, 6 Ed., p. 93, 
viz. : 

"But the courts tread upon very dangerous ground when they venture to apply 
the vules which distinguish directory and mandatory statutes to the provisions 
of a constitution. Constitutions do not usually undertake to prescribe mere rules 
of proceedings, except when such rules are looked upon as essential to the thing 
to be done; and they must then be regarded in the light of limitations upon the 
power to be exercised. It is the province of an instrument of this solemn and 
permanent character to establish those fundamental maxims and fix those un- 
varying rules by which all departments of the government must at all times 
shape their conduct, and if it descends to prescribing mere rules of order in 
unessential matters, it is lowering the proper dignity of such an instrument, 
and usurping the proper province of ordinary legislation. We are not, therefore, 
to expect to find in a constitutional provision which the people, in adopting it, 
have not regarded as of high importance, and worthy to be embraced in an instru- 
ment, which, for a time at least, is to control alike the government and the gov- 
erned, and to form a standard by which is to be measured the power which can 
be exercised as well by the delegate as by the sovereign people themselves. If 
directions are given respecting the time or modes of proceeding in which a power 
should be exercised, there is at least a strong presumption that the people de- 
signed it should be exercised, in that time and mode only; and we impute to 
the people a want of due appreciation of the purpose and proper province of such 
an instrument, when we infer that such directions are given to any other end. 
Especially when, as has already been said, it Is but fair to presume that the 
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people In their constitution have expressed themselves in careful and measured 
terms, corresponding with the immense importance of the powers delegated, and 
with a view to leave as little as possible to implication." 

There are some eases, however, where the doctrine of directory statutes 
has been applied to constitutional provisions, but they are so plainly 
at variance with the weight of authority upon the precise points con- 
sidered that we feel warranted in saying that the judicial decisions 
as they now stand do not sanction the application. 

The question arose in Washington territory over a law fixing the 
seat of government, and the opinion of Gushing was quoted and fol- 
lowed. 1 Wash. Ter. 116. The case of Nevada v. Rogers, 10 Nevada 
250, decided in 1875, did the same. An extended discussion of the sub- 
ject will be found in that case, in support of the proposition that the 
language of the constitution should be literally followed. 

The opinion concludes with the following pertinent and emphatic 
language : 



<<i 



'Our constitution expressly provides that the enacting clause of every liiw shall 
be 'The People of the State of Nevada, represented in senate and assembly, do 
enact as follows.' This language is susceptible of but one Interpretation. There 
is no doubtful meaning as to the Intention. It is, in our judgment, an imperative 
mandate of the people in their sovereign capacity to the legislature, requiring 
that all laws to be binding upon them shall, upon their face, express the authority 
by which they were enacted, and as this act comes to us without such authority 
appearing upon its face, it is not a law.' 



»i 



The case of the State v. Patterson, 98 N. C. 662, is strong in its con- 
demnation of the practice of treating constitutional requirements as 
directory. The case of Powell v. Jackson, 51 Mich. 130, is not in point, 
as the bill wad duly and seasonably amended, if we may accept the 
statement of the briefs of the counsel and the syllabus. 

The trend of the weight of the authority is in our opinion against 
the relator's contention. 

It is urged with some plausibility that the insertion of this provision 
previous to the signature by the Governor is a sufficient compliance 
with the constitution, from which we understand the claim to be made 
that although the enacting clause was wanting when the bill came to 
the Governor it might have been supplied by him. But it is thought 
that this proposition is tenable only upon the assumption that the con- 
stitutional provision is directory merely. The Governor has no power 
to make laws. The legislative power is in no x)art vested in him, being 
by Sec. 1, Article IV, of the constitution, vested in the senate and house 
of representatives. It is not the design of the constitution that he 
should legislate. His office is a check upon the legislature and he may 
compel a reconsideration of a bill by seasonably returning it to the 
appropriate house with his objections to it, and when the legislature 
has adjourned his neglect to sign it prevents it from becoming a law, 
but he has not the slightest power in framing the law. Indeed, it is a 
fundamental principal in American constitutions that the executive 
shall not make" laws. The following language from the opinion in the 
case of State of Nevada v. Rogers, iO Neb. 250, is apropos to this sub- 
ject: 

"Without the concurrence of the senate the people have no power to enact any 
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law. Every person at all familiar with the practice of legislative bodies is aware 
that one of the most common methods adopted to kill a bill and prevent its be- 
coming a law, is for a member to move to strike out the enacting clause. If 
such motion is carried the bill is lost. Can it be seriously contended that such a 
bill, with Its head cut ofT, could thereafter by any legislative action become a law? 
Certainly not. The certificates of the proper officers of the senate and assembly, 
that such an act was passed in their respective houses, do not, and could not 
impart vitality to any act which, upon its face, failed to express the authority 
by which it was enacted." 

This being so, the only justification for the insertion of the enact- 
ing clause by the Governor is to be found in the assumption that it is 
a clerical omission of an unimportant matter and it might as well be 
held that one of the houses, or a clerk, or even the printer of the laws 
might make the correction, as that the Governor might do it. 

Some of the states have sustained laws without enacting clauses, 
but we do not know of one that has made their validity depend upon 
the unauthorized action of some oflScer or person. They have preferred 
to rest their action upon the well recognized distinction between mand- 
atory and directory provisions. If the provision is mandatory that 
the law shall have a prescribed style and the making of laws is con- 
fined to the legislative branch of the government, it cannot be con- 
sistently held that omissions of essential parts of law may be supplied 
and corrections made by persons without authority; and the public 
necessities should be much greater than in the present case, before such 
a proposition should be seriously considered. If on the other hand 
there is warrant for treating the provision as directory, a much less 
dangerous precedent is established. But as has been shown, the weight 
of authority forbids it, and in our opinion it will be an unfortunate day 
for constitutional rights when courts begin the insidious process of 
undermining constitutions by holding unambiguous provisions and limi- 
tations to be directory merely, to be disregarded at pleasure. In the 
present case it will be much better that the legislature shall correct its 
mistake, than that the courts shall sanction the irregular correction. 

We are therefore constrained to hold that the law under discussion 
is void, and in the certiorari case the order is aflSrmed, in that of Det- 
tenthaler the conviction is reversed and no new trial ordered. The other 
justices concurred. 



GROSVENOR v. DUFFY. 
(Opinion filed September 18. 1899.) 

Pure Food Law — Sale of Oleomargarine Colored to Imitate Butter — Constitutional- 

. ity of Act. 

The sale of oleomargarine colored with a harmless substance to imitate June but- 
ter, but which is sold and purchased as oleomargarine, Is not in violation 
of section 3 of Act 118 of the Public Acts of 1897, being an act to prohibit 
and prevent adulteration, fraud and deception in the manufacture and sale 
of articles of food and drink. 

Certiorari to review the action of the Washtenaw circuit judge in refusing the 
application of Elliot O. Grosvernor, Dairy and Food Commissioner, for mandamus 
to compel John L. Duffy, justice of the peace, to issue a warrant. Aflflrmed. . 
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Smedley & Corwin/for relator. 

John J. Si)eed and J. P. Lee, for respondent. 

The relator presented to a justice of the peace a complaint in writ- 
ing, charging that "Casper Rinsey did unlawfully offer and expose for 
sale, and did unlawfully sell and deliver to said Elliot O. Grosvenor, 
a large quantity, to wit, one pound of oleomargarine, which was then 
and there an article of food intended to be eaten bv man, and which 
was then and there adulterated within the meaning of act No. 193 
of the Public Acts of Michigan for the year 1895, as amended by act 
No. 118 of the Public Acts of Michigan for the year 1897, in this, to wit : 
that said oleomargarine was then and there an imitation of another 
article of food, to wit, an imitation of a rich June butter; and said 
oleomargarine had been and was then and there colored, whereby in- 
feriority was concealed and by which means it was made to appear 
better and of greater value than it really was, to wit, in this: That 
it was thereby made to appear like butter of a grade which was then 
and there of a greater value than the said oleomargarine; that the said 
oleomargarine was labeled ^oleomargarine' and stami)ed with the seller's 
name; and that the tub and wrapper which contained t|ie same bore the 
name and address of the manufacturer and was distinctly labeled oleo- 
margarine.' " 

"Said complainant on his oath aforesaid, further says, that he called for oleo- 
margarine, and that the said oleomargarine was sold to him as oleomargarine 
the same as to an ordinary customer, . freely and without objection, and that for 
this reason he did not take the steps required by section 6, act No. 154 of the 
Public Acts of Michigan for the year 1897." 

The justice refused to entertain the complaint and issue a warrant, 
whereupon the relator applied to the circuit court for Washtenaw 
county for the writ of mandamus to compel the justice to issue a war- 
rant and proceed to hear the case. The circuit court refused the writ 
and the case is brought to this court by certiorari for review. 

Grant, C. J. (after, stating* the facts). The title of the act reads 
"An act to prohibit and prevent adulteration, fraud and deception in 
the manufacture and sale of articles of food and drink." Sec. 3, as 

• 

amended by act No. 118, Public Acts 1897, so far as it applies to this 
case, reads; 

•'An article shall be deemed to be adulterated within the meaning 
of this act : ♦ ♦ ♦ 

"Fourth — If it is an imitation of, or sold under the name of another 
article ♦ ♦ ♦ 

"Sixth — If it is colored, coated, polished or powdered, whereby dam- 
age or inferiority is concealed, or if by any means it is made to appear 
better or of greater value than it really is. 

"Seventh — If it contains any added substance or ingredient which 
iB poisonous or injurious to health : Provided, That nothing in this 
act shall prevent the coloring of pure butter: And provided further. 
That the provisions of this act shall not apply to mixtures or com- 
pounds recognized as ordinary articles or ingredients of articles of 
food, if each and every package sold or offei'ed for sale, bear the name 
and address of the manufacturer and be distinctly labeled under its 
own distinctive name, and in a manner so as to plainly and correctly 
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show that it is a mixture or compound, and is not in violation with 
definition fourth and seventh of this section." 

It is not claimed that the sale made bv Rinsev violates subdivision 
seven. The act charged in the complaint is neither adulteration, fraud 
nor deception under any definition of these words to be found in any 
dictionary. Adulteration is '^the act of corrupting or debasing, the 
act of mixing something impure or spurious with something pure or 
genuine, or an inferior article with a superior one of the same kind." 

Bouv., L. D., 126. 
Century Dictionary. 

Counsel do not urge that it comes within the word "fraud" or "de- 
ceit." Neither is it urged that the article is made to appear of greater 
value than it really is. It is not claimed that the coloring matter used 
is in the least deleterious. The law permits its use to color butter. 
Counsel rely upon People v. Snowberger, 113 Mich. 86. That case is 
not in point. The gravamen of the offense there was that the article 
of food was damaged, inferior, its inferiority concealed, and it was 
made to appear of greater value than it really was. 

This brings us to the only question we need to determine, viz.: Is 
the title to the act broad enough to include the sale complained of? 
Would an}' person reading the title to the bill in the legislative jour- 
nals, or elsewhere, suppose that the bill would make criminal an act 
which in itself was entirely harmless, honest, innocent and contained 
no element of wrong-doing? Or that it would change the well known 
definition of a word so as to include within it things which were in 
no sense akin to it and w^hich could only be included in it by the most 
arbitrary legislative enactments? Would a manufacturer of, or dealer 
in butter or oleomargarine, be notified by the title that the harmless 
coloring of either was not only to be prohibited but to be punished 
by fine or imprisonment or both? There can be but one answer to 
these questions. When the legislature attempts to change definitions 
and to make acts criminal which per se are innocent and contain no 
element of wrong, there must be something in the title to show such 
purpose or object under Sec. 20, Art. 4 of the constitution. The title 
contains not even an intimation that an entirely innocent act is to be 
made a crime. It follows that this part of the act is void. 

Bissel V. Wayne Probate Judge, 58 Mich., 237. 
Northwestern M'fg Co. v. Wayne Circuit Judge, Id., 381. 
McKellar v. Detroit, 57 Mich., 158. 

This statute is assailed as unconstitutional upon other grounds. This 
disposal of the case renders it unnecessary to discuss them. How far 
the legislature may go, under the police power inherent in the State 
in prohibiting and punishing acts which in themselves are perfectly 
harmless, would be an interesting subject of inquiry, but as it is not 
necessary to a disposal of the case we decline to enter upon it. 

Judgment affirmed. The other justices concurred. 
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PEOPLE V. SKILLMAN. 

(Opinion filed March 4, 1902.) 

Pure Food Law — Section 5022 O. L. Construed — Action Against Traveling Sales- 
man. 

A traveling salesman for a wholesale grocery firm, residing out of the State, took 
an order in this State for pure fruit jelly and forwarded the order to his 
employers. The order was filled with Imitation fruit jelly. Information was 
filed against the salesman under section 5022 C. L., regrulatlng the manufac- 
ture and sale of imitation fruit jellies. Held, That respondent was not guilty 
of violating the terms of the statute. 

Error to the circuit court for Muskegon county. Fred J. Russell, 
judge. 

Apx)eal of John Skillman from a conviction under the pure food law. 
new trial ordered. 

Chas. B. Cross, Prosecuting Attorney, for the people. 

Elliot O. Grosvenor and Sraedley & Corwin, for respondent. 

Moore, J.: An information was filed against the respondent which, 
omitting the formal parts, reads as follows: "That one John Skill- 
man heretofore, to wit, on the sixteenth day of September, A. D. 1901, 
at the city of Muskegon, in the county of Muskegon aforesaid, did un- 
lawfully ojffer for sale and did sell to Albert Towle a large quantity, 
to wit: a certain compound under the name of Quince Jelly which was 
then and there adulterated within the meaning of the act No. 193 of 
the Public Acts of the State of Michigan of the year 1895, as amended 
by act No. 118 of the Public Acts of the State of Michigan of the year 
1897, as amended by act No. 117 of the Public Acts of the State of 
Michigan of the year 1899, in this to wit: That said compound was 
then and there made and composed in part of glucose, starch and other 
substances, and was then and there colored in imitation of fruit jelly 
contrarv to the form of the statute." 

After the testimony was all in, a motion was made asking the judge, 
for various reasons, to direct a verdict in favor of respondent. This 
motion was overruled. The case was submitted to the jury which re- 
turned a verdict of guilty. 

A great many errors are assigned. We think some of them which 
we shall discuss are well taken, but as the case if ever tried again, 
will not present the same questions now presented by counsel we deem 
it unnecessary to pass upon all the questions argued by them in the 
briefs. 

To sustain the case of the people testimony in substance as follows 
was introduced : It was shown the respondent had for some years been 
a traveling salesman in the employ of Reid, Murdock & Company of 
Chicago, that he solicited an order from Mr. Towle, a grocer in Muske- 
gon, that Mr. Towle gave him an order for a case of assorted pure fruit 
jelly. Mr. Skillman did not have the goods with him, but reduced the 
order to writing in the presence of Mr. Towle at his store, and for- 
warded it to the house in Chicago. It is as follows : 
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Reld, Murdock & Co., Chicago, 
Sept. 12» 1901. 



Name: Albert Towle. 

Town: Muskegon. 

State: Michigan. 

Ship by Barry Line. 

Salesman, Sklllman. 
1 c P. F. Jelly Med. Asst. . .'. 
1 c P. F. Jelly Med. Currant, 

60 days." 



100 
100 



"1 c P. F. Jelly Med. Asst." was explained to mean one case pure 
fruit jelly medium size assorted glasses. Mr. Towle testified Mr. Skill- 
man claimed it was pure fruit jelly for which he took the order, and 
that was what he intended to buy. It was not shown that respondent 
had anything further to do with the transaction than as above stated. 
Later a case of goods was received from Reid, Murdock & Company 
and testimony was given tending to show that a tumbler of this jelly 
was sold to Mr. Bennett, inspector of the Dairy and Food Department 
of Michigan, and by him forwarded to the State analyst, where it is 
claimed upon analysis it was shown to be a mixture of fruit juice, 
glucose, starch and coloring matter. Upon the cross examination of 
Mr. Towle the following occurred: 

"Q. Did you give Mr. Skillman more than one order for fruit jelly 
about this time? A. Well, he had two or three orders, I think, two at 
least. 

"Q. Two orders? A. One of them might have been ordered by mail. 

"Q. Now you received two consignments of fruit jelly from the 
orders you had given to Mr. Skillman ? A. I think so, yes, sir. 

"Q. Upon which one of these orders did you receive this particular 
tumbler of jelly that you afterwards sold to Mr. Bennett? A. I 
couldn't say. The one that he bought was out of that order I think. 
(Witness pointing to order exhibited.)" 

The defense claimed that the label "pure fruit jelly" placed upon 
the tumbler analyzed was put there- by mistake. It was their claim 
that Reid, Murdock & Company dealt in two kindg of jelly, those made 
out of pure fruit and those made in imitation of pure fruit, and that 
when the imitation was sold in Michigan and certain other states their 
instructions were to label them "imitation," and that these instructions 
were furnished in writing to their agents, including the respondent, 
and they offered testimony tending to prove this claim. The written 
instructions were also offered in evidence, but with the testimony offered 
were excluded by the court. 

Among other requests offered by the respondent was the following: 

"Under the undisputed evidence in this case there is nothing to show 
that the respondent offered to sell any jelly in violation of any statute 
of this State, but, on the contrary, it is shown that respondent offered 
to sell strictly pure fruit jelly and sent such an order to Reid, Murdock 
& Company of Chicago, Illinois, and the charge in the information for 
selling and offering to sell adulterated jelly is not sustained by the evi- 
dence, and your verdict should be not guilty." 

The judge refused to give this request, but charged the jury, "It is 

20 
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recognized by the legislators and is a matter of common knowledge that 
many of the wholesalers that are doing business in Michigan are not 
residents of this State, so the legislature saw fit to make a law where 
a man solicited the sale of pure jellies, took an order for the sale of pure 
jellies, and in response to that order and offer, a different class of goods 
was furnished, that the party should be guilty of violating this particu- 
lar law. In other words, instead of that order or offer and the furnish- 
ing of goods delivered to the party by a party who might be a non- 
resident of the State, that it should relate to the man who actually 
made the offer, the man who actually took the order for the furnishing 
of this particular article. The people claim that this is the matter in 
which this defendant here is liable." 

This statement of the law is sought to be justified bv People v. Snow- 
berger, 113 Mich. S(>, and People v. Grocer Co., 118 Mich. 604, 71 K. W. 
497, 67 Am. St. Rep. 449, 77 N. W. 315. A reference to these cases will 
show that the respondent in each of them admitted making the sale of 
the goods. In this case the respondent denies that he sold any goods 
coming within the provisions of the statute. Giving the only interpre- 
tation to the testimony as it appears in the record which can be fairly 
given to it shows Mr. Towle was solicited to give an order for pure 
fruit jelly. He gave such an order. It was reduced to writing and in 
the writing the jelly was described as pure fruit jelly. As before stated 
the only connection of the respondent with the transaction as shown 
by the record is the taking of an order for an article not within the 
terms of the statute and forwarding it. This does not constitute an 
offense. It might as well be urged that if a traveling salesman takes 
an order for Michigan beet sugar and forwards a written order for 
such sugar, and if the house, instead of filling the order as written, 
sends glucose with a label upon the package containing it calling it 
Michigan beet sugar the salesman would be guilty of an offense. This 
we do not understand to be the law. Upon the case as made the circuit 
judge should have directed a verdict of not guilty. People v. Howard, 
50 Mich. 242, 15 N. W. 101. 

The verdict is set aside and a new trial ordered. 

Long, J., did not sit. The other justices concurred. 



THE PEOPLE v. MORSE. 

(Opinoin filed June 3, 1902.) 

Pure Food Law — Sales by Agents — Criminal Respousibility for Acts of Principal. 

1. A traveling salesman who in good faith takes an order for "pure pepper," 

which Is filled by his principal with impure pepper, is not guilty of a viola- 
tion of Public Acts 1895, No. 193, forbidding the sale of impure foods. 

2. Public Acts 1895, No. 193 (Pure Food Laws) Sec. 17, providing that the tak- 

ing of an order for future delivery of any of the articles covered by the 
"act shall be deemed a sale, within the meaning of the act," does not make 
an agent absolutely responsible for the acts of his principal in filling the 
orders taken by such agent, and an order by the agent which is filled by the 
principal as an entirety may be, under the act, a sale of impure food, as 
to the principal, and yet not such as to the agent. 
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Error to circuit court, Muskegon county; Fred J. Russell, judge. 

John W. Morse was convicted of a violation of the pure food law, and 
he brings error. Reversed. 

Underwood & Umlor, for appellant. 

Chas. B. Cross, Prosecuting Attorney, and George S. Lovelace, As- 
sistant Prosecuting Attorney, for the people. 

Hooker, J.: The brief filed on behalf of the people states that the 
case is similar to that of the People v. Skillman, 8 Detroit Legal News, 
1090, 89 N. W. 330, and in effect concedes that the case must be reversed 
if we adhere to our former decision. 

The defendant took an order for some pepper, as and for pure pepper, 
to be shipped to a dealer in Muskegon, by defendant's principal, a whole- 
saler in Chicago. The pepper when sent was not pure. 

It is insisted that the Skillman case is at variance with the weight 
of authoritv elsewhere, and contrarv to our own cases, in which it is 
said that we have held that a guilty intent on the part of a vendor, 
is not essential to an offense, under the pure food law (Public Acts 
1895, No. 193). It is further said that in the decision in the Skillman 
case, section seventeen of the act must have been overlooked or con- 
sidered unconstitutional. 

The transaction in which the order was taken did not involve an 
immediate delivery of pepper, then and there i)re8ent. It is not shown 
that the sample, if there was one, was the same as the pepper subse- 
quently sent, or that it was in the least impure. If it be conceded 
that the agent acted in good faith, and we understand that it is not 
questioned, he took an order for pure goods, and in doing that cer- 
tainly committed no offense. It is now urged that the exigencies of 
the enforcement of this law are such, that we should hold that this 
innocent and lawful' action, may be made a crime by the subsequent 
act of the principal, either intentional or inadvertent, in departing 
from, instead of performing the contract which his agent had innocently 
made. We think this is not so, and we are also of the opinion that 
this does not necessarily do violence to section seventeen. This trans- 
action, as an entirety, may have been a sale of impure pepper under 
the statute as to the principal, and not as to the agent. If the order 
had been taken, with knowledge on the part of the agent of a practice 
to send impure pepper on such orders, a different question would be 
presented. 

The judgment is reversed and a new trial ordered. 

Long, J., did not sit. The other justices concurred. 
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PEOPLE V. ROTTER. 
(Opinion filed June 24, 1902.) 

Food — Oleomargarine Act — Constitutional Law — Statutes — Title — Object. 

1. Public Acts 1901, No. 22, entitled "An act to prevent deception in the manu- 

facture and sale of imitation butter," which in addition to forbidding sale 
of imitation butter, prohibits sales of colored oleomargarine, is not, on that 
account, open to the objection that the object Is not expressed In the title, 
as required by Const. Art. 4, Sec. 20. 

2. The act is not in contravention of the fourteenth amendment of the federal 

constitution. 

3. The act is a valid exercise of the police power. 

Error to circuit court, Emmet county; Frank Shepard, judge. 

George W. Rotter was convicted of selling colored oleomargarine, and 
brings error. Affirmed. 

Smedley & Corwin, Sears, Meagher & Whitney (James F. Meagher 
and Kay Wood, of counsel), for appellant. 

Horace M. Oren, Attorney General, and Matthew F. Guinon, iProse- 
cuting Attorney, for the people. 

Hooker, C. J. : At its last session, the legislature passed an act under 
the title, "An act to prevent deception in the manufacture and sale of 
imitation butter." Public Acts 1901, No. 22. 

Section 1 of said act provides that: 

"No person hy himself or his agents or servants, shall render or manufacture, 
sell, ofiter for sale, expose for sale, or have in his possession with intent to sell, 
any article, product or compound made wholly or in part out of any fat, oil or 
oleaginous substance or compound thereof, not produced from unadulterated milk 
or cream from the same, which shall be in imitation of yellow butter produced 
from pure unadulterated milk or cream of the same: Provided, That nothing 
In this act shall be construed to prohibit the manufacture or sale of oleomargar- 
ine in a separate and distinct form, and in such manner as will advise the con- 
sumer of its real character, free from coloration or ingredient that causes it to 
look like butter." 

Section 2 prescribes a penalty for the violation of the act. 

The defendant was a grocer in Emmet county, and is shown to have 
sold a package of oleomargarine, which by an analysis was proven 
to have contained artificial coloring matter, and that said oleomargarine 
was not made wholly from unadulterated milk or cream from the same^ 
and that it was made in imitation of yellow butter, produced from 
unadulterated milk or cream from the same. The court was asked to 
direct a verdict of not guilty upon the grounds: 

1st. That the object of the act was not expressed in the title, as 
required by section 20 of article 4 of the constitution of this State; 

2d. That the act violates the fourteenth a^nendment of the constitu- 
tion of the United States, and article 6, section 32, of the constitution 
of this State; 

3d. That it was not within the police power of the State. 

The evidence conclusively shows that no deception was used in selling 
the oleomargarine, and there is nothing to indicate that there was any 
harmful ingredient therein, but that, on the contrary there was not 
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such ingredient. The defendant was convicted, and the case is here on 
exceptions before sentence. 

It is contended that the title to the act indicates that the act was 
designed to prevent deception in the manufacture and sale of imitation 
butter, while the act attempts to go further and prevent all sales of 
such colored oleomargarine. 

If oleomargine colored yellow, closely resembles yellow butter, made 
from milk or cream, it cannot reasonably be said not to resemble or 
imitate yellow butter. Butter is a well known commodity. From time 
immemorial it has had but one origin, viz.: from the churning of milk 
or cream. Whatever may be said of the possibility of making a product 
from other compounds than milk or cream that shall closely resemble 
or be chemically identical with butter, the world has but one under- 
standing of what is meant by the word "butter," and we must assume 
that such is the sense in which our legislature used the term. Compiled 
laws, Sec. 50, Sub. 1. 

A fair inference from this statute is that the legislature undertook 
to prevent deception, by preventing the sale of any yellow oleomar- 
garine, and it undertook to accomplish this by the most eflPective means, 
viz. : by prohibiting the coloring of oleomargarine yellow, thereby avoid- 
ing the embarrassment which would otherwise arise from the necessity 
of proving in each case, that deceit was used in selling it, as and for 
butter. We think this is fairly within the title, whatever must be said 
of the other points raised. We are referred to the case of N. W. Mfg. 
Co. V. Chambers, 58 Mich. 381, 25 N. W. 372, 55 Am. Rep. 693, as con- 
clusive upon this question, in which case it is said that "all that could 
be done under such a title would be to prohibit and prevent sale of such 
articles under false pretenses." We are of the opinion that this lan- 
guage is too restrictive, and that it is at variance with the settled 
doctrine in this State, that any provision, naturally calculated to accom- 
plish the object expressed in the title may be included in the act. 

See: 

Soukup v. Van Dyke, 109 Mich. 681. 
People V. Worden Grocer Co., 118 Mich. 607. 

The case cited was rightly disposed of upon another ground, and 
it is possible that the language above quoted should be considered a 
dictum. Moreover the cases are distinguishable for whereas, that act 
attempted to prevent all sales of imitation butter, and was therefore 
perhax)s inconsistent with the title, which apparently contemplated 
lawful sales, the statute under consideration in the present case, does 
not prohibit sales of oleomargarine, which is not tainted with the pro- 
hibited ingredients. 

It is unnecessary to discuss the other points at length for the reason 
thdt the uniform trend of judicial opinion is that such laws are valid. 

State v. Meyers, 42 W. Va. 825; 35 L. R. A. 844. 

New Hampshire v. Marshall, I. L. R. A. 61. 

Powell V. Penna, 127 U. S. 678. 

People V. Armsberg, 105 N. Y. 113. 

Butler V. Chambers, 36 Minn. 69. 

People V. Worden Grocer Co., 118 Mich. 604. 

People V. Armsberg, 105 N. Y. 123. 
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State V. Crescent Creamery Co., 86 N. W. 107. 
State y. Ball, 46 Atl. Rep. 50. 

Commonwealth v. Van Dyke, 13 Pa. Sup. Ct. Rep. 484. 
Commonwealth v. McCann, 14 Pa. Sup. Ct. Rep. 221. 
Armour Packing Co. v. Snyder, 84 Fed. Rep. 136. 
Cap. City Dairy Co. v. State, 22 Sup. Ct. Rep. 120. 
Wright V. State, 41 Atl. Rep. 796. 

We are of the opinion that the legislature had the power to -pasH 
this law, and its wisdom of policy is not for our consideration. 

The judgment is affirmed and the court directed to sentence the 
defendant. 

Long, J., did not sit. The other justices concurred. 



PEOPLE V. PHILLIPS. 

(Opinion filed Sept 17, 1902.) 

Food — Adulteration — Statutes — Oleomargarine — ^Yellow Butter. 

1. The phrase "yellow butter/' is used in Act No. 22, Acts 1901, making it an 
offense to sell or offer for sale oleomargarine colored in imitation of "yellow 
butter" made from pure milk or cream, of the same, means any butter pro- 
duced from pure milk or cream thereof having a "perceptible shade" of yellow. 

Error to circuit court, Kalamazoo county; John W. Adams, judge. 

John W. Phillips was convicted of selling oleomargarine, in violation 
of act No. 22, Acts 1901, and he brings error. Affirmed. 

Frank E. Knappen and E. M'. Irish, for appellant. 

Sheridan F. Master, Prosecuting Attorney, and Dallas Boudeman, 
for the people. 

Moore, J. The respondent was convicted of having on hand with 
intent to sell, and offering for sale oleomargarine, colored in imitation 
of yellow butter, contrary to the provisions of act No. 22 of the legis- 
lature, passed at the session of 1901. 

It is claimed by respondent this law is unconstitutional and is an 
invalid law^ That question was decided in the very recent case of 
People V. Rotter, against the contention of respondent, and need not 
be discussed here. It is urged as a matter of defense, and we quote 
from the brief of counsel, "that the statute is only aimed against the 
imitation of a substance which the legislature recognizes as yellow 
butter, and 

1. The court should take judicial notice that all butter with a trace 
of yellow in it is not the yellow butter of commerce. 

2. That if this is not true as a proposition of judicial notice, and 
the court cannot know it, then the respondent should have been al- 
lowed to prove, if he could, that there was such a usage of commerce. 

3. That the statute is vague and indefinite in not defining the ele- 
ments of the statutory crime it attempts to carve out of an act innocent 
per se, in that it gives no standard for determining what the color of 
yellow butter is that is not to be imitated." 

The trial judge charged the jury upon that branch of the case as 
follows : 
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"1 



'It is not necessary in this case for the people to have proved that the respond- 
ent himself colored the oleomargarine if you find beyond a reasonable doubt that 
it was colored. The ofTense is just as complete, so far as this is concerned, if 
the respondent purchased oleomargarine colored, as above indicated. The ofTense 
as above stated consists of having the oleomargarine colored as before indicated, 
in his possession, with intent to sell the same, or in exposing it for sale; and 
if the respondent sold it in the same condition as he bought it, there would be 
no defense in this case. The respondent, gentlemen of the jury, is not charged 
in this information with selling this article; and if you find beyond a reasonable 
doubt he sold it as claimed by the people in the testimony offered, you may con- 
sider this fact on the question of whether respondent had or did not have the 
article in his possession for the purpose of selling it. And you must not con- 
sider it for any other purpose. If you find beyond a reasonable doubt that re- 
spondent did sell the article mentioned in the information to the parties claimed 
by the people; that would satisfy the statute upon the question of intent to sell. 
It is not necessary in this case to entitle the people to a conviction, that the 
oleomargarine should have been colored to represent any particular kind of yellow 
butter. That is, such yellow butter as the statute mentions, and as I have indi- 
cated to you the statute mentions. If the coloring was put Into it, and by using 
such coloring the oleomargarine was in imitation of light yellow butter, such as 
the statute mentions, that is, yellow butter produced from pure, unadulterated 
milk or cream from the same, the offense is committed just the same, as if it 
had been colored to represent darker yellow butter. If you find it to have been 
oleomargarine and was colored in such a manner as to be in imitation of any 
kind of yellow butter, that would satisfy the statute upon the requirement of 
the question of color. Yellow butter I define to be any butter produced from 
pure, unadulterated milk or cream of the same having a yellow color. 

"It is necessary in order for the jury to convict the respondent, for you to 
find beyond all reasonable doubt that the article in the package sold was colored 
in imitation of yellow butter produced from pure, unadulterated milk or cream 
of the same. If you find beyond a reasonable doubt under the testimony in this 
case that there was some coloring matter in this article, still if you find that 
there was not enough coloring matter in this article to cause it to look like 
yellow butter having a perceptible shade of yellow, said butter having been 
produced from unadulterated milk or cream from the same, then you must 
acquit. But if you find beyond a reasonable doubt there was coloring matter 
in said article and sufficient coloring matter in said article and sufficient coloring 
matter therein to make it look like yellow butter, having any perceptible shade 
of yellow, said butter having been made from unadulterated milk or cream from 
the same, that would be sufficient so far as the requirement of t]ie statute upon 
the question of coloration is concerned." 

We think this was a proper construction of the^ language used in the 
statute. 

The conviction is affirmed and the case remanded for further proceed- 
ings. 

Long, J., did not sit. The other justices concurred. 



I 
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PEOPLE V. JENNINGS. 

(Opinion filed April 7, 1903.) 

Adulteration of Food — Omission of Ingredients — Coloring Matter — ^Remarks of 

Court. 

1. There not having been incorporated in the pure food law of 1895 (Public Acts 

of 1895, p. 358, No. 193), any specific formula for the manufacture of lemon 
extract, it is proper to resort to the United States Pharmacopoeia formula to 
determine of what lemon extract consists. 

2. The pure food law of 1895 (Public Acts 1895, p. 358, No. 193), Is not intended 

to prevent manufacturers of articles of food from improving, the same, so 
long as no infringement of the law or spirit of the act defining adulteration 
takes place. 

3. The provisions of Comp. Laws, Sec. 5012, that an article shall be deemed 

adulterated, "second, if any inferior or cheaper substance or substances have 
been substituted wholly or in part for It; third, if any valuable or necessary 
constituent or ingredient has been wholly or in part abstracted from it" — 
should be read together, and the provision first recited construed as pro- 
hibiting the substitution for an essential ingredient of any cheaper or inferior 
substances. 

4. Comp. Laws, Sec. 5012, declaring that an article shall be deemed adulterated, 

"sixth, if it is colored • • * whereby damage or inferiority is concealed, 
or if by any means it Is made to appear better or of greater value than it 
really is," does not preclude the use of coloring matter not injurious to health 
in any way. 

5. It is improper for the court to refer to expert testimony as "boughten testi- 

mony." 

Exceptions from circuit court, Muskegon county; Fred J. Russell, 
judge. 

Charles W. Jennings was convicted of violating the pure food law, 
and brings exceptions. Reversed. 

Charles A. Blair, Attorney General, and Charles B. Cross, Prosecuting 
Attorney. (Cross, Lovelace & Ross, of counsel), for the people. 

Knappen, Kleinhans & Enappen and L. N. Keating, for defendant. 

Montgomery, J. This is a prosecution under the Pure Food Law, 
so called. The defendant was convicted under an information charging 
him with selling a compound as a lemon extract which was adulterated 
within the meaning of act No. 193, P. A., 1895, and was a compound 
in imitation of extract of lemon. The respondent was convicted and 
brings the case upon exceptions before sentence. 

The evidence on the trial introduced by the defendant tended to 
show that lemon oil contains from three to ten per cent citral, so-called, 
and upwards of ninety per cent of so-called turpenes; that these 
turpenes represent the oil property; that they are in reality the oil 
itself freed from the citral; that citral is the principal flavoring and 
dHor-bearing property of lemon oil; that the tendency of turpenes in 
the oil of lemon is to deteriorate or become rancid by long standing, 
and that because of this the extract or spirits of lemon in which turpenes 
appear in usual quantities become trpentiney, both in smell and taste, 
and that for this reason it is undesirable to have turpenes present; 
that the turpenes have a biting taste, easily developing a turpentine 
taste, not the true flavor of the lemon fruit. There was also testimony 
tending to show that this fact created a demand for turpeneless oils 
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and that turpeneless lemon oils had been manufactured and sold com- 
mercially for a considerable time. 

On the part of the prosecution the testimony of the chemist of the 
Pure Food Department was to the effect that taking as a standard 
of extract of lemon the spirits of lemon as defined by the United States 
Pharmacopoeia formula that the extract produced by the respondent 
showed no lemon oil present. It further appears that spirits of lemon 
made according to the pharmacopoeia formula would contain from 
25-100 to 35-100 of one per cent of citral. It also appeared that 30 
-per cent of alcohol appeared in the product made by respondent, and 
that according to the pharmacopoeia formula 80 per cent was used, 
and that it cost less to make the extract using but 30 per cent of alco- 
hol than if 80 per cent was used. It was also shown that a trace of 
coal tar dye was found in the extract made by respondent, but it was 
conceded that there was nothing whatever injurious in the extract 
as prepared by Mr. Jennings. The extract sold by respondent was 
made by what is known as the shaking out process, the purpose being 
to make an extract that contains no oil and as little alcohol as possible, 
a product that simply contains the flavoring properties of the lemon 
oil without the turpenes. This system has been employed by Mr. Jen- 
nings and by other manufacturers for the past three years; and it is 
claimed that all the elements and properties of lemon oil remained 
except the turpenes, and the testimony tended to show that the com- 
plete flavoring qualities are extracted by this process. 

The circuit judge charged the jury as follows : 



<«i 



'In 1895 the legislature of this state thought it wise to pass a law relative to 
the adulterations of food and food products. Perhaps there may have been some 
amendments since that time, but that was the foundation of the law. That law 
covers lemon extract as it covers all other products that are sold on the market. 
It seems at the time the law was passed and since that time there hasn't been 
— there isn't incorporated within that law any special formula for the manufacture 
of lemon extract. Now, we can hardly say, gentlemen of the Jury, that at the 
time of the passage of that law that the legislature didn't have some recognized 
and defined standard by which these essences or extracts should be governed or 
controlled. I think it would be hardly fair to the legislature to claim that there 
wasn't a standard they had in their mind at that time, and for the purposes of 
this case I will instruct you gentlemen, that at that time and at this time this 
standard that appears here in the United States Pharmacopoeia is the standard 
recognized by the legislators of this State and the one to which — the one that is 
In force so far as it applies to the Pure Food Law of this State with reference 
to that particular product. And if this lemon extract is manufactured in conflict 
with that formula as I shall hereafter call your attention to it, and you should 
find from the evidence, why it would be your duty to convict the defendant here. 

"By that formula it appears that it is necessary to have five per cent of lemon 
oil in the lemon extract and that lemon oil shall be cut by a sufficient quantity of 
alcohol to perform that act. Of course, you know that that means in common 
parlance it should dissolve the oil. In addition to that, as the evidence tends to 
show in this case, after those things are put together, the fiuid, whatevei^ it 
might be, would be nearly the color of water. As coloring there may be or should 
be five per cent of lemon rind, and those ingredients when added together would 
be lemon extract, and that, gentlemen, will be the standard as applied to the 
Pure Food Law of this State. Now, gentlemen, I don't mean by that statement 
that lemon extract cannot be manufactured by any other process except by that 
to which I have called your attention. I don't mean that. It is the claim of the 
defendant here that he has discovered a process by which he can manufacture 
lemon extract containing all of the qualities that lemon extract manufactured 
according to that formula would possess and not have entirely all of the ingredl- 

21 
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ents In the first instance that are provided In the formula. And as I view this 
case, gentlemen, that is one of the important propositions in connection with this 
case — ^that, and the question of coloring— in the judgment of the court is the 
case, and that all of the testimony in the case here revolves itself about those 
two propositions. 

"It is the claim of the defendant, as I say, he has discovered a process by 
which he can produce in this lemon extract all the qualities that woulcl be pro- 
duced by adding alcohol and lemon oil together, and that manufacturing it by 
that means he produces it chemically by taking a larger quantity of lemon oil 
and extracting certain parts of it. Now, gentlemen, if you find and are satisfied 
by the evidence in this case that after this lemon extract was manufactured as 
defendant here claims he did manufacture it possesses all the qualities in strength 
and otherwise that it would possess if manufactured according to this formula, 
he is not guilty un(}er this law. That is, he is not guilty of manufacturing an 
Impure article, unless there are certain other articles that enter into the case 
to which I call your attention. As I say, in the first Instance, it is claimed that 
according to the formula it should be alcohol and five per cent of lemon oil. Now 
if by some other process he can manufacture from the lemon oil and alcohol a 
product that would contain all of the elements that these two elements would 
contain If so mixed, he would not be guilty so far that would be lemon extract 
except the color of it. 

"It is conceded here by all parties in interest, I think, that the only object of 
the lemon peel is to produce coloring. But there is another element to which 
the prosecuting attorney has called our attention. The evidence tends to show, 
gentlemen, that if this product is produced as claimed here on the part of the 
defendant, that after production by this process that the product would be nearly 
white. As I say, if it contained all of the elements of lemon extract, I don't 
think he would be guilty under this law, and if you are sq satisfied, of course, at 
that point it would be your duty to find a verdict of not guilty unless there is 
some other matter in which he has violated this law. 

"There is another provision of this Pure Food Law that provides that ingredi- 
ents shall not be colored. In this case it appears that after this fluid substance 
is produced which he claims is just the same as. produced under this formula^ 
that he desires to change it to a lemon color. In other words, he puts in an 
ingredient which he claims would produce the same effect as this lemon rind. 
What is the object, gentlemen, or what was the object of Mr. Jennings adding 
this color? If the object was by any means to make it appear better or of greater 
value than it really is; if that was the object in adding that product, of course, 
it is your duty without any question to find this defendant guilty, because he 
hadn't any right to add that kind of a product or any other kind of a product 
to this fluid- which he had produced and sell it for lemon extract, because that is 
a direct violation of one of the provisions of this Pure Food Law." 

We think this charge presents fairly three questions for considera- 
tion: First, whether the pharmacopoeia formula is to be considered 
as defining lemon extract; second, if so, whether an omission of in- 
gredients not essential to its purposes as a food product is a violation 
of the statute; third, whether the instruction relative to the addition 
of coloring matter should be sustained. 

The statute defining what shall be deemed adulteration, so far as 
it relates to this case, declares that an article shall be deemed adul- 
teiyted when: "First, if any substance or substances have been mixed 
with it, so as to lower or depreciate or injuriously affect its quality, 
strength or purity; second, if any inferior or cheaper substance or 
substances have been substituted wholly or in part for it; third, if any 
valuable or necessary constituent or ingredient has been wholly or in 
part abstracted from it; fourth, if it is an imitation of, or is sold under 
the name of another article; * ♦ ♦ sixth, if it is colored, coated, 
polished or powdered whereby damage or inferiority is concealed, or if 
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by any meant^ it is made to appear better or of greater value than it 
really is; seventh, if it contains any added substance or ingredient which 
19 x)oisonous or injurious to health." (Compiled Laws, Sec. 5012. 

We are agreed with the circuit judge that in referring to articles 
of food and to protect the users thereof the legislature must have had 
in view some standard, and as lemon essence or lemon extract had 
therefore acquired a well-defined meaning we incline to the view that 
it is proper to resort to the pharmacopoeia formula for the purpose 
of determining what lemon extract consists of. Does it follow from 
this that the legislature intended to prohibit improvement in the manu- 
facture of lemon extract? If a means should be discovered by which 
a larger percentage of the flavoring quantity of the lemon might be 
extracted would it be an infraction of this law that the manufacturer 
should use such larger proportion of the essential ingredient of the 
lemon extract? We think not. We think it is open to manufacturers 
to improve a common article of food so long as no infringement of the 
law or spirit of the act defining what shall be. deemed adulteration takes 
place. According to the proofs offered by the defendant it is very clear 
in the present case no substance or substances have been mixed with 
this extract so as to lower or depreciate or injuriously affect its quality, 
strength or purity. 

As to the second condition which amounts to adulteration the case 
is not so clear. This provides that if any inferior or cheaper sub- 
stance or substances have been substituted wholly or in part for it, 
that it shall amount to adulteration. We think, however, this pro- 
vision should be read in connection with the succeeding one, to wit: 
"If any valuable or necessary constituent or ingredient has been wholly 
or in part abstracted from it." So construed the provision prohibiting 
the substitution of any inferior or cheaper substance, wholly or in 
part, for it means the substitution for an essential ingredient of such 
cheaper or inferior substance. Now if it be a fact, as the testimony 
on the part of the respondent tends to show, that it is a positive ad- 
vantage to exclude the turpene wholly from the extract and to lessen 
the quantity of alcohol used, then the essential ingredients of lemon 
extract have not had substituted for them anything inferior or cheaper. 
We are aware that tKis view of the law may make it more difficult to 
establish the individual case, but as the statute is a penal statute it 
should receive a strict construction. 

It follows from the views above expressed that the instruction of 
the learned circuit judge was erroneous inasmuch as the jury were 
told in effect that if any ingredient of lemon essence as defined by the 
pharmacopoeia was wanting in this extract sold by the respondent that 
there should be a conviction. We think the instruction should have 
been that if the lemon extract sold by respondent contained all the 
ingredients and in quantities such as prescribed by the pharmacopoeia 
which are adapted to use as food, and that nothing was eliminated 
except such ingredients as could be dispensed with without injury to 
the product as a food product there was no violation of the statute. 

The only other provision of the statute involved is the sixth, which 
jn effect prohibits coloring the article produced whereby damage or 
inferiority is concealed. The instruction upon this branch of. the law 
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was also erroneous if we are correct in our view of the main question. 
The elimination of non-essential ingredients from the extract certainly 
does not show damage or inferiority, and as the conceded facts are 
that the coloring matter employed was not injurious to health in any 
way this provision has no application. 

The other questions discussed do not require special mention. It 
may be noted in passing that the circuit judge in referring to the testi- 
mony of expert witnesses spoke of it as boughten testimony. We think 
this expression was unfortunate. While it is proper for the jury to 
take into account the fact that expert witnesses are employed at an 
extra compensation paid them, the implication that the extra compen- 
sation necessarily amounts to a purchase of their testimony is hardly 
warranted; while the jury may cotisider this fact as bearing on their 
credibility, it is not proper that the court should intimate an opinion 
of that character. 

The judgment should be reversed, and a new trial ordered. 

The other justices concurred. 



BENNETT v. CARR. 
(Opinion filed July 14, 1903.) . • 

Pure Food Law, Act 22, P. A., 1901, Construed — Sale of Yellow Oleomargarine. 

Act No. 22 of the Public Acts of 1901 prohibiting the sale of oleomargarine 
except where it is "free from coloration or ingredient that causes it to look like 
butter," does not prohibit the sale of oleomargarine whose color is natural, 
genuine, and not an imitation, and the ingredients themselves naturally produce 
the color. 

The term "ingredient," used in Act 22, Public Acts of 1901, does not refer to the 
ingredients essential to produce the article as defined by the legislature, but to 
an ingredient used to produce color. 

Certiorari to the Circuit Court for Muskegon county, Fred J. Russell, Judge, 
to review an order denying the petition of John R. Bennett for mandamus to 
compel John M. Carr to issue a warrant. Order affirmed. 

Charles A. Blair, Attorney General, and Cross, Lovelace and Ross, for relator 
and appellant. 

Smith, Nims, Hoyt and Erwin for defendant and appellee. 

Grant, J.: Relator is the inspector of the State Food and Dairy 
Department. On the 24th daj' of February, 1903, he made complaint 
before the defendant, a justice of the peace of the county of Muskegon, 
charging one Martin Aamondt with having sold one pound of oleomar- 
garine contrary to act No. 22 of the Public Acts of 1901. The respond- 
ent refused to entertain the complaint and issue warrant, on the ground 
that the complaint stated no offense under the provisions of said act, 
and that said act is unconstitutional and void. Relator thereupon ap- 
plied to the circuit court for the county of Muskegon for the icrit of 
matulamtis to compel the respondent to issue said warrant, and proceed 
with the examination. Tlio circuit court sustained the action of the 
respondent, and the case is now before us for review upon certiorari. 

The statute in question reads as follows: 
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"Section 1. No person, by himself or his agents, or servants, shall render or 
manufacture, sell, offer for sale, expose for sale, or have in his possession with 
intent to sell, any article, product or compound made wholly or in part out 
of any fat, oil, or oleaginous substance or compound thereof, not produced from 
unadulterated milk or cream from the same, which shall be in imitation of yellow 
butter produced from pure unadulterated milk or cream of the same: Provided, 
That nothing in this act shall be construed to prohibit the manufacture or sale 
of oleomargarine in a separate and distinct form, and in such manner as will 
advise the consumer of its real character, free from coloration or ingredient that 
causes It to look like butter/' The complaint charges Mr. Aamondt with unlaw- 
fully selling one pound of oleomargarine "made wholly or in part of fat, oil or 
oleaginous substance or compound thereof, as follows, to wit: 

Water 11 . 75 per cent 

Butter fat 1.34 " " 

Beef fat, lard and cottonseed oil 79.24 " 

Salt and other mineral matter 4 . 54 " " 

Curd 3.13 " " 

Said article, product or compound not being then and there butter 
produced from unadulterated milk or cream from the same, and being 
then and there in imitation of yellow butter produced from unadul- 
terated milk or cream from the same, and not being then and there 
oleomargarine in a separate and distinct form and in such manner as 
would advise the consumer of its real character, free from coloration 
or ingredient that would cause it to look like butter, but that the said 
oleomargarine was then and there of a yellow color in imitation of 
butter, said color not being then and there produced by the addition 
of any artificial coloring matter, but said color being produced solely 
by the said ingredients therein contained, the said ingredients herein- 
before set forth having been selected and used in the manufacture of 
said oleomargarine in such manner and in such quantities and propor- 
tion as to produce the oleomargarine that was then and there in imita- 
tion of yellow butter produced from unadulterated milk or cream from 
the same, contrary to the form of the statute," etc. 

The oleomargarine so purchased was manufactured in the city of 
Chicago, State of Illinois, by one Moxley, a resident of said city, and 
was sold bv said Moxlev to said Aamondt in the usual course of trade, 
and by said Aamondt was sold in the usual course of retail trade, 
in the same form and condition, and in the original package, in which 
it was received bv Aamondt from Moxlev. 

It is conceded that this oleomargarine has a yellow color similar 
to butter, but the color is not produced by any artificial coloring sub- 
stance or ingredient used for the purposes of coloration, but is pro- 
duced solely by the selection and use, in proper proportions, of the sub- 
stantial, recognized, legal and necessary ingredients of commercial 
oleomargrine. 

Does the comjilaint state an oft'ense covered by the statute? The 
answer depends upon the construction to be given to the statute. The 
relator contends that the statute covers all products which look like 
yellow butter, and that it is ininiaterial whether such color is produced 
by some ingredient introduced for the purpose of causing the product 
to look like butter, or whether such color is produced by authorized and 
legal constituent food ingredients. The respondent contends that the 
statute is aimed only at the use of ingredients used solely for the pur- 
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pose of producing the yellow color, and does not prevent the manufac- 
ture of an article whose color is natural, genuine and not an imitation. 
Penal statutes must be construed strictly and cannot be extended by 
construction beyond the intent of the act as expressed on its face. The 
conditions existing, at the time the statute was enacted, and the mis- 
chief to be remedied, are important factors in construing penal statutes. 
Two acts covering the same subject must be construed as in pari materia, 
and, if possible effect given to both. These are elementary rules of 
construction. At the time the statute in question was enacted the only 
method in use in causing oleomargarine to look like yellow butter was 
the introduction of some extraneous coloring matter. This was the 
mischief to be remedied. We clearly so understood in People v. Rotter, 
9 D. L. N. 284 ; 91 N. W. Rep. 167, where, speaking through Chief Justice 
Hooker, we said of this statute: "The statute under consideration 
* * ♦ does not prohibit sales of oleomargarine which is not tainted 
with the prohibited ingredient." 

See also People v. Phillips, 9 Id. 393; 91 N. W. Rep. 616. 

The legislature has defined oleomargarine which may be manufactured 
and sold in this State. Sec. 6, Act No. 147, Public Acts of 1899. It is 
conceded that the respondent has complied with this act. If we give 
the enlarged construction to the statute now in question, as urged 
by the relator, it follows that the legislature has prohibited the manu- 
facture and sale of a valuable article of food, the natural color of which 
resembles yellow butter (itself almost universally colored by extraneous 
matter). The manufacturer of such a product, if he sold it at all, would 
be compelled to introduce some coloring matter so as to make it look 
unlike the yellow butter of commerce. These two statutes must be con- 
strued together. The article sold by the respondent is clearly author- 
ized by the first act. The latter act does not in terms prohibit its sale and 
manufacture. It does prohibit the use of any substance for the sole 
purpose of producing yellow color. The use of such coloring matter 
was the sole mischief then known to exist, and the only danger to be 
apprehended and guarded against. 

A similar statute was passed in New Jersey, and the like contention 
was made to support a conviction, and the court said: "To construe 
the statute so broadly would render it practically prohibitive of the 
sale of all oleomargarine; for, of course, the compound must derive color 
from its ingredients, and such a prohibition has manifestly not been 
declared." 

Ammon v. Newton, 14 At. Rep. 610; 50 N. J. 548. 

McCan v. Commonwealth, 48 At. Rep. 470; 198 P. A. St. 509. 

Our statute is copied verbatim from that of Massachusetts. The 
Supreme Court of that State, in a case just decided, has held that the 
statute applies only to extraneous substances or ingredients which cause 
the product to look like butter, and not to cases where the ingredients 
themselves naturally produce the color. 

Commonwealth v. Hlmberg, . 



The Supreme Court of the United States so held in regard to the same 

statute. 

Plumley v. Commonwealth, 155 U. S. 461. 
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The term "ingredient," used in the statute, does not refer to the 
ingredients essential to produce the article as defined by the legisla- 
ture, but to an ingredient used to produce color. The maxim nosdtur 
a sociis applies. 

Under this disposition of the case it becomes unnecessary to discuss 
any constitutional question. 

The order is afirmed. 

The other justices concurred. 



PEOPLE V. HARRIS. 

(Opinion filed December 1, 1903.) 

F6od — Corn Syrups — Glucose. 

1. Public Acts 1903, No. 123, forbids the sale of cane syrup or beet syrup mixed 
with glucose, unless the package containing the same be distinctly branded 
"Glucose Mixture," or "Corn Syrup," with the name and percentage of each 
ingredient contained therein plainly stamped thereon. Held, That a sale of 
syrup made of 90 per cent pure corn syrup and 10 per cent cane syrup, labeled 
"Victor Corn Syrup," and truthfully stating the ingredients composing it, is 
not in violation of the statute, In that it is not branded "Glucose, 90 per cent, 
and cane syrup 10 per cent." 

Exceptions from circuit court, Kent county ; Willis B. Perkins, Judge. 

Benjamin S. Harris was convicted of violating the "Act in relation 
to the sale of corn syrup" and brings exceptions. Reversed. 

Respondent was prosecuted and convicted for a violation of Act No. 
123 of the Public Acts of 1903, entitled "An act in relation to the 
sale of corn syrup/' and reading as follows: ^ 



**i 



'Section 1. No person shall offer or expose for sale, have in his possession with 
intent to sell, any cane syrup, beet syrup, or glucose, unless the barrel, cask, keg, 
can, pail or package containing the same be distinctly branded or labeled with 
the true and appropriate name; nor shall any person offer or expose for sale, 
have in his possession with intent to sell, or sell any cane syrup or beet syrup 
mixed with glucose unless the barrel, cask, keg, can, pail or package containing 
the same is distinctly branded or labeled 'Glucose Mixture' or *Corn Syrup* in 
plain Gothic type not less than thfee-eights of an inch square, with the name and 
percentage by weight of each ingredient contained therein plainly stamped, 
branded or stenciled on each package in plain Gothic letters not less than one- 
quarter of an inch square. Each and every package of syrup either simple or 
mixed shall bear the name and address of the manufacturer. Such mixtures or 
syrup shall have no other designation or brand than herein required that repre- 
sents or is the name of any article which contains a saccharine substance; and all 
brands or labels required shall be an inseparable part of the general or distinguish- 
ing label, and that the general or distinguishing label shall be that principal and 
conspicuous sign under which it is sold. 

"Sec. 2. Whoever shall do any of the acts or things prohibited, or neglect or 
refuse to do any of the acts or things required by this act or in any way violate 
any of the provisions, shall be deemed guilty of a misdemeanor, and shall be 
punished by a fine not less than twenty-five dollars nor more than one hundred 
dollars, or by imprisonment in the county Jail for a period of not less than thirty 
nor more than ninety days, or by both such fine and imprisonment in the discre- 
tion of the court." 
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The complaint charges him with the unlawful sale of "a two-pound 
can, two pounds, of a certain article, product and compound, to-wit: 
corn syrup, so-called, made wholly or in part of cane syrup and glu- 
cose as follows, to-wit: Cane syrup ten per cent, and glucose ninety 
per cent, said can containing said article, product and compound sold 
as aforesaid not being then and there stamped, branded or stenciled 
with the name and percentage by weight of each ingredient contained 
therein, to-wit:* cane syrup ten per cent, glucose ninety per cent; 
but said article, product and compound sold as aforesaid was then 
and there stamped and branded as follows, to-wit: 'Cane syrup ten 
per cent, corn syrup ilinety per cent,' against the form of the statute 
in such case made and provided, and against the peace and dignity 
of the people* of the State of Michigan." 

Respondent moved to quash the complaint and warrant for two 
reasons: (1) they charge no oiffense; (2) the act authorizes the use 
of the words "Corn Syrup," instead of Glucose in the statement of 
the ingredients placed upon the can. The motion was overruled and 
the case proceeded to trial upon the following agreed facts: 

1. The respondent sold on October 12, 1903, at the city of Grand 
Bapids, Michigan, the can of Victor Corn Syrup in question. 

2. The label on said can of syrup sold, as stated in the complaint, 
contains the formula of contents of said can as follows : "Corn Syrup, 
ninety per cent; cane syrup, ten per cent;" and is not branded or labled 
as the people claim it should be, "Glucose, ninety per cent; Cane Syrup, 
ten per cent." 

3. The Victor Corn Syrup in question is in fact composed of ninety 
per cent syrup made from corn, commercially called Glucose or Corn 
Syrup, and ten per cent of cane sVrup. 

4. Glucose contained in the Victor Corn Syrup in question is in 
fact a pure syrup made entirely from corn. * 

5. Grape Sugar, commercially known as Glucose, either solid or 
liquid, is a generic name for starch sugar as distinguished from the 
cane sugar. 

6. A simple beet syrup is evidently the same as the simple cane 
syrup. 

7. Originally, Glucose, which was first made from grapes, was 
for the reason that starch sugars are identical with the sweet principle 
of grapes, termed, for a great many years, and until lately was known 
chemically and commercially as Grape sugar. 

8. Commercially, Glucose is now made in this country entirely 
from corn, although abroad it is still made from potatoes. 

9. The consuming public does not understand that Glucose is a 
syrup made entirely from corn. On the contrary, it is claimed by 
the respondent that the public generally supposes Glucose to be an 
inferior product made from animal fat, or a product of the glue factory, 
while they do recognize corn syrup as being made from corn. 

10. Glucose as made from corn and contained in Victor Corn Syrup 
in question, is entirely harmless and recognized generally by highest 
authorities as a valuable food product. 

11. Glucose made from corn, in fact, costs, at the present time, 
owing partially to cost of raw material, more to produce, and sells 
for more in the markets, than manufactured cane syrup. 
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The court directed a verdict of guilty. 

Grant, J. Does the statute require respondent or manufacturers to 
state upon their labels that corn syrup consists of ninety pep cent glu- 
cose? No such statute has come under the decision of other courts. 
It is a new question, and must be determined upon general principles 
of construction. 

It is conceded that the label states the exact facts; that the article 
is made of ninety per cent pure corn syrup and ten per cent cane syrup ; 
that it deceives no one; that Victor Corn Syrup is a valuable and pure 
article of food, and that the ingredient ninety per cent corn syrup "is 
entirely harmless and recognized generally by the highest authority 
as a valuable food product," whether it be called glucose or corn syrup. 
The term "Glucose" is obnoxious to many, if not a majority, of the 
public, and is misunderstood by them. They do not know that in 
this country glucose is now made entirely from corn, and that the 
terms glucose and corn syrup are commercially synonymous. This 
fact is known to. the manufacturers and perhaps the dealers. A pre- 
judice exists against the term "glucose" because that material can 
be manufactured from many substances, including sawdust. In Europe 
it is made mainly of potatoes. By many it is associated with a glue 
factory. In this country corn syrup and glucose are not only com- 
mercially synonymous terms, but it is stated by counsel for respondent 
that they are permitted to be so used in all the other states. We have 
not verified this statement, but as it is not challenged we assume it to 
be correct. 

We have, therefore, a valuable and healthful product, made from 
two pure, valuable and healthful ingredients, advertised and placed 
upon the markets for what it really is, without and deception, fraud or 
chance to injure the public in any way. Yet the cdntention on be- 
half of the people is that the legislature has enacted that in putting 
this product upon the market is manufacturers and sellers must at- 
tach to it a name obnoxious to the public, and, in fact, calculated to 
deceive them. When it is claimed that such innocent acts are made 
malum prohibitum, there must be either an express provision of the 
statute so declaring, or the language of the statute must leave no 
other conclusion reasonable. This statute does not expressly require 
it. 

The argument on behalf of the people is "that glucose made from 
corn is glucose, the simple syrup mentioned in and intended to be men- 
tioned in said act." The further claim is "that had there been any 
intention on the part of the legislature to use the terms 'glucose' and 
'corn syrup' interchangeably and as synonymous then the term 'corn 
syrup' would have been enumerated as one of the simple syrups." ^We 
do not think this reasoning at all conclusive. Prior to the enactment 
of this statute the law prohibited the sale of molasses, syrup or glucose 
unless distinctly branded or labeled with its true and appropriate name, 
— or any mixture thereof, unless it was branded or labeled "glucose 
mixture," and the per cent in which glucose entered into its composi- 
tion. C. L., sec. 5024. The present act which repeals the provisions 
of the former act expressly permits the mixture to be labeled "glucose 
mixture," or "corn syrup," and forbids mixtures or syrups to have 
22 
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any other designation than required in the act so far as such designa- 
tion "represents or is the name of any article which contains saccharine 
substance.'' It is a fair presumption that the legislature, in enacting 
this law, recognized the obnoxious character of the term "glucose" 
among the people, and permitted, and intended to permit, a mixture 
of corn syrup and cane syrup to be sold under the name of com syrup. 
The title to the act provides for the sale of corn syrup, and in its body 
provides that when cane syrup is mixed with it, the manufacturers and 
dealers shall state the proportionate ingredients. The smaller amount 
of cane syrup used does not change the character of the general product, 
any more than salt changes the character of bread, or, sugar that of 
cake, and the act permits the sale of the mixture as corn syrup. Syrup, 
as defined by the United States Department of Agriculture, "is the 
product obtained by purifying and evaporating the juice of a sugar pro- 
ducing plant without removing any of the sugar." Syrup thus obtained 
from cane is can syrup; syrup so obtained from sorghum is sorghum 
syrup, and syrup so obtained from corn is corn syrup. There is no 
reason why corn syrup should be labeled glucose, and until the legisla- 
ture have so ordered in language susceptible of no other construction, 
the law must be held not to bear that construction. 

Conviction reversed, and respondent discharged. 

Hooker, C. J., took no part in the decision. The other justices con- 
curred. 



PEOPLE V. HINSHAW. 

(Opinion filed January 5, 1904.) 

Pure Food Law — Adulterated with Harmless Ingredients — Act 193, P. A. 1895, 

Construed. 

The coloration of "Extract of Vanilla" with any substance to give It the appear- 
ance of greater strength is a violation of the pure food law, even though such 
coloring matter is harmless. 

Act 193, P. A., 1895, as amended by Act 118, P. A., 1897, held constitutional. 

Error to the circuit court for Saginaw county; B. A. Snow, judge. 

Appeal of Emory H. Hinshaw from a conviction under the pure food 
law. Affirmed. 

Charles A. Blair, Attorney General, and Frank A. Rockwith, Jr., 
and C. M. Browne, for the people. 

Eugene Wilber for respondent and appellant. 

Respondent was prosecuted and convicted of the unlawful sale of 
"Extract of Vanilla, which was then and there adulterated within the 
meaning of act number 193 of the Public Acts of the State of Michigan 
of the jear 1895, as amended by act number IIS of the Public Acts 
of 1897, in this, to wit : That said Extract of Vanilla was colored by 
the addition of a foreign coloring matter, to wit: coal tar dye, whereby 
its inferiority was concealed, and whereby said Extract of Vanilla 
was made to appear better and of greater value than it really was." 

Two errors are assigned. — (1) that the court erred in instructing the 
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jury; (2) that the act is unconstitutional as repugnant to the fourteenth 
amendment of the constitution of the United States. 
Grant, J.: I. The instruction complained of is as follows: 

"Now before the inferiority of an article can be concealed it must be necessarily 
first ascertained as to whether or not there Is an inferiority in the article. If it is 
an inferior article and that inferiority is concealed by reason of the addition of 
foreign substance in this vanilla, and you are satisfied from the proof beyond 
a reasonable doubt of the fact, then he would be guilty, although he had no 
knowledge as to the foreign substance being in the bottle." 

It appears that no such claim was made on behalf of respondent upon 
the trial; no request was asked covering the points now raised. The 
only objections shown by the record to have been made are, — first, that 
the title is not broad enough to cover the provisions in the amendment 
of 1897 ; second, that the legislature has no power to prohibit and punish 
acts in themselves harmless; third, that the act is unconstitutional. 

Even in criminal cases it is the duty of counsel to call the attention 
of the court to the points on which an instruction is desired. People 
V. Ezzo, 104 Mich. 311. 

We, however, are of the opinion that the information charges the 
coloration to make an inferior article appear better and more valuable 
than it really was, and is suflBcient; and also that there was evidence 
to sustain the allegation. The State chemist testified that the effect 
of the coal tar dye was to make the article appear of greater value than 
it really is, and that the people would think it stronger than it really 
was. It is true, his testimony was weakened by cross-examination, but 
not sufficient to take the question from the jury, — especially in view 
of the fact that no other purpose than to make the article appear better, 
is shown. 

II. The use of coal tar dye being harmless, counsel for respondent 
insists that the case comes within the rule of the recent case of People 
V. Jennings, 94 ]S\ W. R. 216; 10 D. L. N. 39. That case had not been 
decided when this case was tried. No such theory was advanced upon 
the trial. Even if it were, we, however, think the case is clearly dis- 
tinguishable from People v. Jennings. The color given to lemon ex- 
tract, which of itself is almost colorless, is no indication whatever of 
the strength of the extract or its value. Its coloij is a mere whim or 
caprice of the trade, and no more indicates the character and value of 
the extract than does the coloring matter, used to color butter, indicate 
its character and value. In this case vanilla resembles the color of 
the bean from which it is produced. Its strength and value are judged 
to some extent at least, under the evidence in this case, from its color. 
No other object is apparent from the use of the coloring than to make 
it appear of a quality better than it really is. 

III. It is urged that the act is unconstitutional on account of the 
proviso "that nothing in this act shall prevent the coloring of pure 
butter." This act is similar in its provisions to that involved in People 
V. Rotter, 91 N. W. R. 167; and People v. Phillips, Id. 616. The consti- 
tutionality of such acts was there sustained, and a discussion is un- 
necessary. Capital City Dairy Co. v. Ohio, 183 U. S. 238, 246, is de- 
cisive of the question. 

The conviction is affirmed. 
The other justices concurred. 
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ABSTRACT OF LAWS. 



The following is but a brief synopsis of the Dairy and Food Laws. 
The Digest and Rulings cover but a portion of the food and drink prod- 
ucts affected bv the statutes. Everv article of food and drink comes 
within the law's regulation, and dealers are advised to examine the laws 
carefully and inform themselves fully. 

IN GENERAL. 

No person shall within this State manufacture for sale, have in his 
possession with intent to sell, offer or expose for sale, or sell, any article 
of food or drink which is adulterated. 

The taking of orders, or the making of agreements or contracts by any 
person, firm, or corporation, or by any agent or representative thereof, 
for the future delivery of any of the articles, products, goods, wares 
or merchandise embraced within the provisions of this act is deemed a 
sale. 

Under this statute a dealer is liable for selling an adulterated article, 
although he may have no knowledge that the same is adulterated. 

A guarantee of purity received from the manufacturer or jobber does 
not relieve a person handling adulterated goods from liability. 

AN ARTICLE 

shall be deemed to be adulterated: 

1. If any substance or substances have been mixed with it, so as to 
lower or depreciate or injuriously affect its quality, strength or purity; 

2. If any inferior or cheaper substance or substances have been sub- 
stituted wholly or in part for it; 

3. If any valuable or necessary constituent or ingredient has been 
wholly or in part abstracted from it; 

4. If it is an imitation of or is sold under the name of another article ; 

5. If it consists wholly or in part of a diseased, decomposed, putrid, 
infected, tainted or rotten animal or vegetable substance or article, 
whether manufactured or not, or, in the case of milk, if it is the product 
of a diseased animal; 

6. If it is colored, coated, polished or powdered, whereby damage 
or inferiority is concealed, or if by any means it is made to appear 
better or of greater value than it really is, except in the case of pure 
butter, which may be colored; 

7. if it contains any added substance or ingredient which is poison- 
ous or injurious to health. 

MIXTURES OR COMPOUNDS. 

recognized as ordinary articles or ingredients of articles of food may 
be sold under the following restrictions: 
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1. All packages containing same must bear the name and address 
of the manufacturer or compounder thereof; 

2. They must contain nothing injurious to health; 

3. They must not be sold in imitation of, or under the name of an- 
other article; 

4. They must be distinctly labeled under their own distinctive name, 
and in a manner so as to plainly and correctly show they are a mixture 
or compound; 

5. A mixture or compound cannot be sold under the name of any 
ingredient contained therein, even though the words mixture or com- 
pound be used in connection therewith. It must be sold under an orig- 
inal or coined name. 

Exceptions under the law are : 

Buckwheat flour, coffee and lard, which may be mixed with other 
substances under certain restrictions. and sold as buckwheat flour com- 
pound, coffee compound and lard compound. 



DAIRY LAWS. 



UNWHOLESOME MILK AND CREAM. 



Whenever it is determined by the Dairy and Pood Commissioner, his 
deputy or inspectors, that any person is using, selling or furnishing to 
any skimming station, creamery, cheese factory, condensed milk factory, 
milk depot, farm dairy, milk dealer, the retail trade, or to any consumer 
of milk, any impure or unwholesome milk or cream, caused by the un- 
sanitary or filthy condition of the premises where cows are kept, or 
by the unsanitary or filthy care or handling of the cows, the use of un- 
clean utensils, unwholesome food, or from any other cause, the person 
so offending shall be notified and warned by the Commissioner, his 
deputy, or inspectors not to use, sell or furnish such milk or cream at 
any of the places, or to any of the persons above mentioned. A failure 
to obey such notice and warning and the continued sale of such milk 
is made a misdemeanor, punishable by fine or imprisonment or both. 

SANITARY CONDITION. 

Whenever it is determined by the Dairy and Food Commissioner that 
unsanitary conditions exist in the operation of any skimming station, 
creamery, cheese factory, condensed milk factory, milk depot, or farm 
dairy, the proprietor or manager of the same," shall be notified and 
warned by the Commissioner, his deputy or inspectors, to place such 
skimming station, creamery, etc., in a sanitary condition. A failure 
to obey such notice and warning is made a misdemeanor, punishable 
by fine or imprisonment or both. 

ADUI/TERATKD MILK. 

The removal of the cream or any part thereof, from milk to be sold 
as pure milk to any manufactory in which milk is used as a material 



174 STATE OF MICHIGAN. 

in the process of production, or the adulteration of milk by the addi- 
tion of water, chemicals, preservatives op any other foreign substance, 
is made a misdemeanor and punishable by fine or imprisonment or both. 

REGISTRATION AND REPORT. 

All factories, skimming stations or milk depots where milk or cream 
is received by purchase or otherwise from three or more persons, must 
register with the Dairy and Food Department, and file an annual re- 
port accompanied by a registration fee of five dollars or or before April 
1st of each year. 

DIGEST AND RULINGS. 

Baking Powder. — All packages containing same must bear name and 
address of the manufacturer. Can be sold without formula, but if 
labeled cream of tartar, phosphate powder, etc., must be true to name. 

Buckwheat Flour. — If labeled "Buckwheat Flour" must be true to 
name. Can be mixed with substances not injurious to health. if labeled 
"Buckwheat Flour Compound" in letters not less than one-half inch in 
length followed with the name of the maker and factory and the loca- 
tion of such factory. Any other label or printed matter upon the pack- 
age shall not be in contravention of the above requirements. 

Butter. — Must be made exclusively of milk or cream. May be colored 
with coloring matter not injurious to health. Butter factories where 
milk or cream is purchased of, or contributed by, three or more persons 
must register with*the Department on or before April 1 of each year. 
Renovated butter must be labeled as such. See ruling under head of 
Renovated Butter. 

Candy. — Must not contain terra alba, barytes, talc, or other earthy 
or mineral substances, or any poisonous colors or flavors, or ingredients 
detrimental to health. 

Catsup. — All packages containing same must bear the name and ad- 
dress of the manufacturer. Must contain no ingredients injurious to 
health. 

Cheese. — Must be made exclusively of milk or cream. Only cheese 
made from milk from whiqh no cream has been taken can be sold as, 
or branded, "Full Cream Cheese," or "Full Milk Cheese." Cheese fac- 
tories where milk or cream is purchased of, or contributed by, three or 
more persons must register with the Department, on or before April 1 
of each year. Authorized brands bearing the words, "Michigan Full 
Cream Cheese," may be obtained from the Department upon payment 
of a fee of one dollar annually. 

Coffee. — If sold as such must be true to name. May be mixed with 
chicory, or other substances not injurious to health, if marked or labeled 
"Coffee Compound," together with the name and address of the manu- 
facturer or compounder, and have no other label of whatever name or 



DAIRY AND FOOD COMMISSION. 175 

designation. This applies to all packages containing such coffee whether 
put up for immediate delivery or for stock purposes. 

Coffee Substitute. — Mixtures of cereals or other articles sold as sub- 
stitute for coffee, must be sold as a mixutre or compound under an 
original or coined name and not under the name of any ingredient con- 
tained therein. All packages containing same must bear the name and 
address of the manufacturer or compounder thereof. 

Canned Goods. — Must bear name and address of packer. If dried 
before canning must be labeled, "Soaked or Bleached Goods," in letters 
not less than two line pica in size. 

Cream of Tartar. — Must be pure and true to name. Cannot be mixed 
or compounded with any other article and sold under the name of any 
ingredient thereof, even though it be labeled mixture or compound. 

Extracts, Flavoring. — Bottles or packages containing extracts must 
bear the name and address of the manufacturer. Vanilla flavoring 
must be without artificial color. This includes all extracts of vanilla 
and tonka whether mixed or simple. 

Extracts of vanilla and tonka may be mixed and sold as "Extract 
of Vanilla and Tonka," or simply "Extract of Tonka." The labeling of 
an extract of vanilla and tonka as "Extract of Vanilla" or "Compound 
Extract of Vanilla," with the per cent of each ingredient contained 
therein, is not proper, and will be considered an adulteration. It must 
be understood that when an extract of vanilla and tonka is labeled with 
both names, the type used is to be similar in style and size, and that one 
name is not to be given greater prominence than another. So called 
extracts that are not made from the fruit, berry or bean, and are made 
artificially, such as raspberry, strawberry, pineapple, banana, etc., are 
prohibited by law. 

Farinaceous Goods. — Must be true to name. Barley, Hominy, Cracked 
dr Rolled Wheat or Oats, Tapioca, and like articles, must be pure and 
unadulterated. If mixed or compounded with other articles, must be 
sold as a mixture or compound, under an original or coined name, and 
not under the name of any ingredient contained therein. All packages 
containing mixtures or compounds of this kind must bear the name 
and address of the manufacturer or compounder thereof. 

Honey. — Must be pure. Cannot be mixed with glucose or other sub- 
stances and sold as "Honey Compound." 

Jellies, Jams, Fruit Butter, etc. — Imitation fruit jellies, jams, pre- 
serves, fruit butter or other similar compounds made or composed in 
whole .or in part of glucose, dextrine, starch or other substances, can 
be sold if uncolored, are not injurious, and are distinctly and durably 
labeled "Imitation Fruit Jelly, Jam, Preserves or Fruit Butter," with 
the name and location of manufacturer, and have no other label of what- 
ever name. 



176 STATE OP MICHIGAN. 

Lard. — Imitation lard in manufacturers' packages must be distinctly 
branded or labeled either "Lard Compound," "Adulterated Lard," or 
"Lard Substitute," in letters not less than one inch in length, and shall 
be followed with the name of the maker and factory, and the location 
of such factory. It kept or sold in other than manufacturers' packages 
the name of the maker or factory is not necessary, but each and every 
package must be distinctly labeled "Lard Compound," "Adulterated 
Lard," or "Lard Substitute," printed in letters not less than one-half 
inch in length. This also applies to smaller quantities when put up for 
immediate delivery. 

Liquors. — Spirituous, fermented, or malt liquors must not* contain 
drugs or poison or ingredients deleterious or unhealthy. Persons en- 
gaged in manufacturing, rectifying or preparing same in any way must 
brand on each barrel, cask, or vessel containing the same, the name of 
the person, firm or corporation manufacturing, rectifying or preparing 
the same, and also the words, "Pure and without drugs or poison." 
No person shall sell at wholesale or retail any such liquors from any 
barrel, cask, or vessel, unless the same shall have been branded and 
marked as aforesaid. 

Maple Sugar and Maple Syrup. — ^Must be pure and true to name. 
Cannot be mixed with other sugar or syrup and sold as "Maple Sugar 
Compound," or "Maple Syrup Compound." 

Milk. — Must contain not less than three per cent fat and twelve and 
one-half per cent solids. Milk from which cream has been removed 
must be labeled and sold as "Skim Milk." The sale of milk which is 
impure, unwholesome or adulterated, or from cows which are diseased, 
or fed upon the refuse of a distillery or brewery, or upon any substance 
deleterious to the quality of the milk, such as garbage, swill, or any 
substance in a state of fermentation or putrefaction, or from cows kept 
in connection with a family in which there is infectious disease, is pro- 
hibited. The addition of coloring matter or preservatives in milk is 
prohibited. 

Molasses. — Each barrel, cask, can, keg or pail containing molasses, 
syrup or glucose shall be distinctly branded or labeled with the true and 
appropriate name of such article. Packages containing molasses mixed 
with glucose shall be branded or labeled "Glucose Mixture" and the 
-per cent in which glucose enters into its composition. All brandcf or 
labels shall be in letters of not less than one-half inch in length and shall 
be in a conspicuous place. Glucose and glucose mixtures shall have no 
other designation than herein required. Glucose mixtures must bear 
the name and address of the manfacturer. (See Syrup.) 

Oleomargarine. — All compounds of animal or vegetable fats made in 
imitation or semblance of butter, or calculated to be used as or for 
butter, must be known and designated as "Oleomargarine." 

The use of the name of anv breed of dairv cattle, or the use of any 
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words or symbols commonly used in the sale of butter, is forbidden in 
the sale, exposure for sale or advertisement of any oleomargarine. 

Proprietors of any place where oleomargarine is sold or furnished 
must have conspicuously placed on the walls of the room where the same 
is sold or furnished, a white placard containing the words, "Oleomar- 
garine Sold or Used Here" printed in black ink in plain Roman letters 
not less than three inches in length or less than two inches in width. 
This applies to hotel, restaurant and boarding house keepers where 
oleomargarine is served. 

All packages containing oleomargarine must be branded as such in 
ordinary bold faced capital letters not less than five line pica in size, 
together with the name and address of the manufacturer and the name 
of eaoh and every article or ingredient used or entering into its com- 
position in ordinary bold faced letters not less than pica in size. 

Dealers must notify purchasers at the time of selling oleomargarine 
bv verbal notice that the same is a substitute for butter, and must also 
deliver to the purchaser a separate and distinct label on which' shall 
be printed in black ink, in ordinary bold-faced capital letters, not less 
than five line pica in size the word "Oleomargarine," together with the 
name and address of the manufacturer and the name of each article 
used and entering into its composition in ordinary bold-faced letters 
not less than pica in size. This label must be delivered in addition to 
the label contained on the package in which said oleomargarine is 
wrapped for sale. 

Oleomargarine must not contain artificial coloring matter. 

Pepper. — All black pepper shall contain not more than six and one- 
half per cent ash or mineral matter; and shall contain not less than 
twenty-five per cent starch as determined by the diastase method; and 
shall contain not less than six-tenths of one per cent nor more than 
one and three-fourths per cent of volatile ether extract; and shall con- 
tain not more than ten per cent nor less than six and one-half per cent 
of non-volatile ether extract; and shall contain not more than sixteen 
per cent of crude fibre. 

Prepared Mustard. — Pure mustard mixed with vinegar and spices 
may be sold if labeled "Prepared Mustard" and bear the name and 
address of the manufacturer, but if any substance or substances are 
added to cheapen it, such as flour, etc., it will be deemed adulterated. 
The label proper must contain the words "Prepared Mustard," and 
have no other designation than herein required. Printed matter de- 
scriptive of the goods will be allowed upon the label below the words 
"Prepared Mustard," or below the name and address of the manufac- 
turer. 

Preservatives. — No person, firm or corporation shall manufacture, 
sell, offer for sale, expose for sale, or have in his possession with intent 
to sell, any food product containing benzoic acid, or benzoate or sodium, 
or any other harmless preservative, unless each and every package con- 
taining the same shall, in the condition in which it is exposed for sale, 
be distinctly, conspicuously and legibly branded, labeled or marked, in 
23 
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plain English letters, with the words "Prepared with" followed l^ the 
proper English name of the preservative used. 

Renovated Butter. — AH packages containing same sold, offered or ex- 
posed for sale, or in possession with intent to sell, must be labeled 
"Renovated Butter." 

Packages put up for immediate delivery shall be covered by wrappers 
on which must be printed the words "Renovated Butter" in Gothic let- 
ters at least three-eighths of an inch square and such wrappers shall 
contain no other words or printing thereon, and said words "Renovated 
Butter" so printed shall not be in any manner concealed. 

If packed in tubs or other receptacles the words "Renovated Butter" 
must be printed in Gothic letters at least three-eighths of an inch Square 
on two sides of the same. 

If uncovered or not in a case or package a placard containing said 
words in the same form as above described shall be attached to the mass 
in such manner as to be easily seen and read by the purchaser. 

Saccharine. — The use of saccharine in all food products is prohibited. 

Syrup. — Syrup mixed with glucose must be distinctly branded or 
labeled "Glucose Mixture" or "Corn Syrup" in plain Gothic type not 
less than three-eighths of an inch square. It shall also have the name 
and percentage by weight of each ingredient contained therein plainly 
stamped, branded or stenciled on each package in plain Gothic letters 
not less than one-fourth of an inch square. Every package of syrup 
either simple or mixed shall bear the name and address of the manu- 
facturer. It shall have no other designation or brand that represents 
or is the name of any article which contains a saccharine substance 
and all brands or labels shall be an inseparable part of the general or 
distinguishing label, which shall be that principal and conspicuous sign 
under which it is sold. 

Spices. — Must be pure and true to name. Cannot be mixed or com- 
pounded with any other article and sold under the name of any ingredi- 
ent thereof, even though the package be labeled mixture or compound. 
(See Pepper.) 

Sweet Chocolates and Sweet Cocoas. — If containing no other sub- 
stance than cocoa mass, and not to exceed 60 per cent of sugar and flavor- 
ing, will not be classed as a comp)ound or mixture. They must be plainly 
and distinctly labeled sweet chocolate or sweet cocoa, and bear the name 
and address of the manufacturer. 

Vinegar. — All packages containing vinegar must be branded with tlie 
name and address of the manufactu^rer. All vinegar must contain not 
less than four per cent, by weight, of absolute acetic acid and must not 
contain any preparation of lead, copper, sulphuric acid, or ingredients 
injurious to health. All vinegar made by fermentation and oxidation 
must be branded "fermented vinegar," with the name of the fruit or sub- 
stance from which the same is made, must be free from foreign substance 
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and must contain not less than one and three-fourths per cent^ by weight, 
of solids contained in the fruit or grain from which said vinegar is fer- 
mented, and not less than two and a half tenths of one per cent ash or 
mineral matter, the same being the product of the material from which 
said vinegar is manufactured. All vinegar made wholly or in part from 
distilled liquor must be branded "Distilled Vinegar,^' and must be free 
from artificial coloring matter. Only vinegar made from pure apple 
juice, free from foreign substances, drugs, or acids, and containing not 
less than one and three-fourths per cent, by weight, of cider vin^ar 
solids, can be sold as apple, orchard or cider vinegar. 



UNIV. • " •'• 

DEC 9 1912 



INDEX. 



INDEX. 



TWELFTH ANNUAL REPORT. 

Pag«e 

Department Officials and Assistants 3 

Letter of Transmittal 6 

Abstract of Changes in Dairy and Food Laws 

New Laws 11 

Policy of Department with reference to New Dairy work 19 

Educational Scoring Test 19 

Classification of Cheese ^ 20 

Churn Yield and Overrun 22 

Commercial Feeding Stuffs 22 

Inspection of Bakeries and Creameries .» 26 

Why Creameries Fail 25 

Summer Feeding and Care of Dairy Herds 27 

Care of the cow 27 

Manufacturing the Dairy Products on the Farm 28 

Instructions to patrons on the Care and Handling of Milk 29 

To secure pure milk 29 

To keep the milk pure 29 

To clean and care for cans, etc 30 

Feeding By-Products of the Dairy 30 

Sklmmilk 30 

Buttermilk 30 

Whey 31 

Farm Care of Factory Milk 31 

Bad flavors 32 

Bacteria 32 

Washing the cans and dairy utensils 33 

Handling Sklmmilk and Whey at the Factory and the proper disposition of factory slops 34 

Pasteurization 34 

Poor drainage 36 

Defective Creamery arrangements 35 

Cheese factory conditions 36 

The elevated tank 36 

Sceptic Tank 38 

Movement of sewage through tank 38 

Sceptic tank illustrated 40 

Action of Bacteria in Milk 41 

A Practical Test for Overrun 43 

General Inspection 46 

Inspections now reported in Department Bulletin 46 

Creameries 46 

Cheese Factories 47 

Farm Dairies 48-49 

Analyses 61 

Report of State Analyst 53 

Explanatory 53 

Summary of Official Samples Analyzed 54 

Reports of Analyses 54 

Prosecutions 79 

Statement of Prosecutions 81 

Before examining magistrates 81 

In trial courts 81 

Court Proceedings 82 

Financial Statement 89-90 

Cheese Factories and Creameries 91 

List of registered cheese factories 93 

List of registered creameries 95 

List of registered skimming stations and milk depots 99 

List of registered condensed milk factories 101 

Dairy and Food Laws 105 

Michigan Supreme Court Opinions 136 

Abstract of Food I^ws 172 

Abstract of Dairy Laws ' 173 

Digest and Rulings 174 



